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Harken back to the days when all giets 

WERE HANDMADE IN SMALL QUANTITIES. 

Eliminate regifting 


Unlike other tequilas, Patron is handcrafted in small batches under the watchful 
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If you want breads that rise higher, cakes that are moister and pie crusts 
that are flakier, then the brand of flour you choose definitely matters. 


Only the imermost heart of the wheat 
berry makes it into our all-purpose flour, 
leaving the lightest color and richest, 
gluten-producing protein. 


We use only wheat grown by Amerfcan 
farmers. Meet some who are asja^^ 
as we are in our online videos.f^^^ 
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and find tested recipes on our website 


KingArthurFlour.dom 

more 


recipes, baking tips and 


fDIslOJIitiaN 


cianAiAOTT broKl 




VOUR 


IOO% 


EMPLOYEE OWNED. ‘ 
COMMITTED TO QUALITY, 























ar . ^ 


K^Br 

nK^ 










r Sfl^B 



Features 


Bavarian Dream 

Longing for the iinparcllclcd Christ- 
mases oi his youth, the author returns to his 
childhood home in Bavaria, Germany. He finds 
the holiday, with its winter markets, spice cook- 
ies, generous dishes such as bacon-wrapped pork 
with giant dumplings, and camaraderie, just as he 
left it* By Todd Coleman 


California Eternal 

At an Idyllic 175-ycar-old ranch on 
Californias Central Coast, one lamily has been 
raising cattle for generations. The bounty of 
the land brings forth dishes — ^luscious tri-tip 
tacos, grilled romaine salad, smoky olive and 
onion enchiladas — that define a way of life. By 
Geo7‘gta Freedman 


Any Given Sunday 

Whether it means leg of lamb with 
baked apples, fennel, and lenion-and-herb- 
roasted vegetables, or ani>ther iteration of a meat 
and two veg, the Australian Sunday roast is a deli- 
cious weekly ritual that encourages togetherness, 
culinary improvisation, and the creation of new 
traditions. By Fouad Kassab 
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The Vuelo^“ Kitchen Collection featuring SmartTouch® 
Technology* Allowing water activation with a simple touchy 
SmartTouch changes the way you work in the kitchen. And 
with Vuelo's optional Cocoa Bronze/Brilliance® Stainless split 
finish, intelligence has never looked better This isn't just a 
faucet— it's a license to dream. 


Avsflabie exclusively in showrooms. \ brizo.com 
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passionate about the process? 



You love the whole process. Discovering that perfect recipe... going to the market to carefully choose your 
Ingredients.. .adding those speciai llttie touches to make the meal uniquely and undeniably your own. 


Elevate your passion for the process with the sheer joy of filling your work bowl to the very top with 
soups and sauces without worrying they’ll escape. Then keep the inspiration flowing with blades that 
stay locked in place when pouring out your purees and vinaigrettes. Marvel as you go from task to task, 
recipe to recipe, uninterrupted, with our remarkably versatile nesting bowls. Thick, thin, or somewhere 
in-between, any way you choose to slice it, you’re going to fall in love with the absolute precision of our 

6-in-1 adjustable slicing disc, and flip for our reversible shredding disc. 


Feed your insatiable appetite for cooking with Cuisinart. 

Cuisinart 

V 4 h, k r : <. tn O Ih riff 

vvw vv.cuiiinart .com 

Retl Fkilh Reyond * Rlooinin^fl ale’s 
Macv’s • Wiiliams-Sonoma 
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CRAFTSMAN CHEF 



Skuna Bay Salmon is served by over 500 of the best chefs and fish vendors in America 
and is the Exclusive House Purveyor of Fresh Salmon to the James Beard Foundation. 
Available in the US and Canada only through these exclusive Skuna Bay purveyors. 



WWW.SKUNASALMON.COM 


buiibber: @skunabay 
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Sweet Tidings 

The season's greatest joys emerge warm from the oven 


T he holidays start early in the 
SAVE UR test kitchen* In August, we 
begin working on our Christmas stories. As 
the resident baker, IVe tested all the pas- 
try, gotten elbow deep in chocolate, crushed 
peppermint into dust, and applied a rain- 
bow of sanding sugars and glazes to cookies 
bv Labor Day. 

In the real world, I step It up in Novem- 
ber. Intensive holiday baking has been a part 
of my life since I was old enough to stir eggs 
and sugar together for tea cakes, the very first 
sweets I ever made* Glazed with white icing 
and sprinkled with red and green sprinkles^ 
these vanilla- and almond-scented treats 
became an instant Christmas standard, and 
I, in turn, was christened the family baker. 

By the time I was a teenager, I was put in 
charge of the meal proper. But I still kept up 
dessert duties. Pecan pie, coconut layer cake, 
and, always, cookies: shortbread filled with 
bittersweet chocolate and ringed with salted 
nuts; caramet-filted chocolate thumbprints; 
and, best of all, cranberry-pistachio biscotti 
dipped into white chocoiate — 1 loved mak- 


ing them, and my family adored eating them. 

While researching “Beyond the Pale” on 
page 4l, I often thought back to those decadent 
biscotti and how their white chocolate coat- 
ing lent them a holiday allure. Tire confection s 
snowy hue and smooth-as-ke texture make it a 
wonderful, wintcry palette for colored sugars, 
and it adds a creamy sweetness when folded 
into fluffy mousse or broken into chunks for 
cookies. That s why I like to work with it espe- 
cially this rime of year, when the hours I spend 
in the kitchen creating something special come 
back to me tenfold in appreciation. 

As much as I enjoy whipping high-pcaked 
meringues and forming star-shaped short- 
breads, IVe known since T was a child that 
the true reward of baking is seeing my loved 
ones' pleasure when I present them with a tray 
of treats, like the German cookies pictured on 
page 59, or the rnacadamia nut ones on page 
49. If youVe not a baker yet, or even if you re 
an old hand, I invite you to try these recipes; 
you'll sec what I mean in the smiles on your 
friends' and relatives' faces* — Ben Mims, 
Associate Food Editor 
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m>M GUARANTEED LOW 
PRICES, TO EASY-TO-USE 
PIJ\NNING TOOLS, WE CAN 
ALL GET THE VACATIONS 
(^D TAN LINI^VJ|=£ES^^ 
QOOK NOW 
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A FAVORITE 

HOLIDAY INGREDIENT 

FOR GENERATIONS. 



It's true: for over 85 years Le Creuset has made more than the world's most colorful French cookware — we've 
helped make countless holiday meals and memories. From gift-giving among families to gatherings of dear 
friends, we know that sharing good food and savoring time with loved ones are the real joys of the holidays. 
Whether giving or receiving this season, share your Le Creuset holiday memories at tecreusetlove.com. 











Rituals and Reminiscences From the World of Food, Plus Agenda and More 



Holiday Parade 

In Baltimore^ caroling and ancestral foods awaken a community's Polish past 

IKE 15^000 other Polish Fleet Street, she bought live Palish Festival was canceled for by a pickup truck, a polka band 

immigrants who arrived ducks^^ which she used to make the first time in 38 years. led us in American and Polish 

in Baltimore around the turn of a velvety sweet-and-sour soup But one tradition endures. Christmas songs. In front of 
the 20 th century, my maternal called czernina. She shopped On December 23, 1971, Polish- the old Weber's Funeral Home, 
great-grandparents, Jozef and at stalls in Broadway Market Americans began caroling on neighbors handed out cups of 
Michalina Oleszcuk, ended up for specialties like krusciki^ Fell's Point streets. Local deejay vodka. Krakus Deli offered 
in the waterfront community of bow-tie fritters dusted with Frank Bittner started the annual links of kielbasa. A gift shop 

Fell's Point. Two decades later, powdered sugar. event, known as East Baltimore called Polish Treasures sold 

70 percent of the neighbor- By the 1950s, families like Christmas, to gather old friends dense glazed doughnuts 

hood's storefronts had Polish mine began leaving Fell s Point who had left the city. filled with raspberry jam. 

signs in their windows. Though for the suburbs. St. Stanislaus Forty years later, 1 joined the The crowd paraded to the 
she died before I was born, my Church, once a center for Pol- carolers, a 33-year-old American 

grandmother tells me Michal- ish culture, closed in 2000 woman aching for a connection Above, a platter of holiday 

ina kept a larder stuffed with because of shrinking member- to my Polish roots. From their or Polish bow-tie fritters* {See page 

Polish foods. At the butcher on ship. Last year, the summer seats on a wooden wagon pulled !(> for a recipe,) 
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AGENDA 

December 2012 

December 

1-6 

FIE STAS DE QUITO 

(Festival of Quito) Quito, Ecuador 
Ecuador’s capital becomes one big 
street party as Quitenos celebrate 
their city^s birth day. After attend- 
ing parades and bullfights, revelers 
indulge in canelazo, a drink made with 
cinnamon and aguardiente fa potent 
sugarcane distillate), along with 
dishes such as Uapingachos (ctieese- 
stuffed potato patties) and empanadas 
de morocho (white corn fritters filled 
with ground meat). Info; quito.com.ee 

December 

2 

Birthday 

JEAN TROISGROS 

19S6, Chalon-sur-Saone, Burgundy 
A father of nouvelle cuisine, Jean 
Troisgros and his yo Lin get brother, 
Pierre, turned their fat her cafe north 
of Lyons into the influential LesFrereS 
Troisgros in 1953. Troisgros’ pure, 
simple flavors and exacting tech- 
nique, expressed in signature dishes 
like /’escalope de saumon a I'cseille 
(salmon with sorrel sauce), earned the 
restaurant three Michelin stars and the 
Gault-Millau title of “Best Restaurant 
in the World” in 1972. The chef passed 
away in 1983, but his nephew, Michel, 
continues the family legacy. 

December 

8-9 

MANJIMUP CHERRY 
HARMONY FESTIVAL 

Manjimup, Australia 
December is summertime in Australia, 
when this southwestern towm fetes its 
cherry harvest. Vendors offer the fruit 

H ln various for ms, 

including cherry 
pizza. There's 
also a pit- spitting 
contest and live 
music. The festival 
culminates with a 
lunch featuring local crayfish, produce, 
and wine served at a 200 -seat long 
picnic table nestled beneath the cherry 
trees. Info: cherryfestivahcom.au 

December 

9 

NEW WORLD CUISINE; THE 
HISTORIES OP CHOCOLATE, 
MATEY MAS 

Museum of International Folk Art, 
Santa Fe, New Mea;ico 
The Old and New" Worlds meet 
through this yearlong exhibit of 
300 culinary items, from harvest 
implements to silverware. Farm- 
ers, Franciscans, seed-savers, and 
scholars are all players in this telling 
of the exchange of foods to and from 
the Americas, from the arrival » 
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Polish Home Club> an old dance 
hall on Broad wayj where the 
band took to the stage, and rev- 
elers ate oniony potato pierogies. 
Savoring a I pock- 

eted along the way, I watched 
as family and friends grabbed 
each other's hands and danced 
to an upbeat polka* My great- 
grandparents felt very near, 
— Jennifer Walker 


Kruseiki 

(Polish Boiv-Tie Fritters) 
MAKES ABOUT 2'h DOZEN 
Also referred to as angel wings, 
these SLigar-d Listed fritters (pictured 
on page 15) are both crunchy and 
pillowy* TheyVe often served at Pol- 
ish wecld.ing.s and holidays. 

2 cups flour 

Va tsp* kosher salt 
1 cup sour cream 
1 tsp* vanilla extract 

3 egg yolks 

Canola oil, for frying 
Confectioners^ sugar, for 
dusting 

1 Whisk together flour and salt in 
a large bowl, and form a well in the 
center; add sour cream ^ vanilla, 
and yolks, and slowly stir together 
until dough forms. Transfer to a 
floured work surface, and using 
a rolling pin, roll dough until 
thick. Using a Huced pastry cut- 
ter, cut dough into T’-wide strips, 
and then diagonally cut strips into 
3*'-long segments* Using a paring 
knife, cut a 1” slit lengthwise in the 
center of each segment, and thread 
one end of the segment through the 
hole and out the other side, pulling 
ends apatt again to form a knot; set 
pastries aside. 

Z Pour oil to a depth of 2” in a 
6'qt. Dutch oven, and heat over 
mediumdiigh heat until a deep-fry 
thermotneter reads 350°. Work- 
ing in batches, add pastries, and 
fry, tossing in oif until puffed and 
golden brown, about 2 minutes. 
Using a slotted spoon, transfer pas- 
tries to paper towels to drain briefly, 
and then dust with sugar; serve 
immediately. 


Feed a Fever 


My favorite Indian food is sabudana 
khichdi, a mild tapioca dish. When I visit my friend Nisha, who is from 
New Delhi, it’s what I ask her to cook* She doesn’t get why I wouldn’t 
rather eat something celebratory, like m^BXyhiriyam.Khichdi, she says, 
is tor when your nose is so stuffed that you can’t taste. But the way I see 
it, because the foods we eat when we're sick are so comforting, theyTe 
also someofthe most enticing. Fromstarchy grains to aromatiebroths, 
what we turn to at our worst are also great when we’re at our best. Every 
cuisine seems to have its own version. —Sushma Suhram-anian 



There are dozens of variations on 
the slow- cooked Chinese rice por- 
ridge, congee; it's cooked with veg- 
etables or meat, topped with pickles 
or hard-boiled eggs. A common 
breakfast food said to be easy on the 
stomach, it sustains infants and 
tlie elderly, as well as those feeling 
under the weather. 


Devised by Castillian shepherds 
seeking wamith on cold winter 
nights, sapa de ajo. or garlic 
soup, made with chicken stock, 
day-old bread, sinus-clearing hot 
paprika, and plenty of the stink- 
ing rose , is said to awaken dulled 
senses* Perhaps that’s w"hy it’s 
also touted as a hangover cure, 




“Pepper is for colds and coughs, 
and turmeric heals wounds,” says 
cookbook autlior Viji Varadarajan, 
In his native South India, milagu 
rasam, a broth made with those key 
ingredients, also includes a dose of 
tamarind, which is believed to help 
heal soretliroats. 


In Finland, w"ild summer berries 
ai e frozen for use in winter's 
mustikkakeitto, awai*m,silky 
blueberry potage packed with 
vitamin C. ‘Tt's soothing for the 
tlu'oat. After drinking it, you 
curl back up and sleep the fever 
away,” says Finnish cultural 
attache Magdalena Herrgard. 




Wlien chef David Bazirgan of 
San Francisco's Fifth Floor 
res taiu’ant feels a tickle in his 
tlu'oat, he soothes liimself with 
avgolemono, a simple Medi- 
terranean soup of eggs, lemons, 
and chicken broth. “It makes me 
feel better,” he says, “and closer 
to my Aniienian grandmother.” 
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BRAND 


POTATO CHIPS 


“Kettle- style” chip is ai little Brand chip 
Willamette Valley,..Ore,gon. ». > 
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» of chocolate in Europe to Thai 
cooks’ embrace of chiles, and more. 

I nfo winter national f ol kart.org 

December 

23 

TOM BAWCOCK^S EVE 

Mousehole, Coi’iiwall, England 
When winter storms left 16th-century 
residents of this seaside town facing 
famine, Seaman Tom Baw^cock braved 
the swells to bring back fish, which 
were baked into a pie for all to enjoy, 
''Stargazy pie ” featuring a ring offish 
heads poking throLigh the crust looking 
skyward, is still served annually at 
Mouseholets waterfront Ship Inn, while 
carolers carry paper lanterns to the 
harbor, which is illuminated by holiday 
lights. Info: cornivall-online.co.uk 

December 

28 

Anniversary 

1930, MANIFESTO DELLA 
CUCINA FUTURISTA 

1930, Turin, Italy 
Poet Filippo Tommaso Marinetti’s 
Manifesto della CuoinaFuturista 
(Manifesto on Futurist Cooking) 
called for a new cuisine in line wfith the 
forward-looking Futurist movement he 
founded. It decried pasta ("the enemy of 
speed and modernity") and traditional 
flavors, extolling bitter and sour tastes 
and striking contrasts between s^vcet 
and savory. In 1931, Marinetti applied 
his ideas to a dinner featuring dishes 
like "excited pig" (salami cooked in 
espresso with an eaude cologne sauce). 

December 

28 

Anniversary 

PREMIERE OP FIRST FOOD 
FILM 

lS9i>t Paris ^ France 
It was 117 years ago that brothers 
Auguste and Louis Lumiere exhibited a 
set of short films at the Salon Indien of 
the Grand Cafe in Paris. Among them 
wasi?cpas deBehe (Baby's Meal), a 
41- second recording of Auguste and his 
wife. Marguerite, feeding porridge to 
their infant daughter, Andree. Gastro- 
nomic films owe their root.s to this tiny 
masterpiece, which depicts the primal 
relationship between food and family. 


Midnight 

Snack 

The Iranian winter solstice 
is fortified by fruits and nuts 

A s an American of Iranian 
descent born and raised in 
New York Cityj my childhood 
simply gestured toward my Ira- 
nian heritage — until my cousin 
Shahnaz moved here with her stu- 
dent husband. Suddenly we were 
part of a flourishing Iranian com- 
munity that held weekly parties 
in crowded apartments* Shab-e- 
Yalda, the winter solsticcj marked 
the apex of these gatherings. 
Since ancient times j celebrants 
have stayed up till dawn, eating 
and telling stories to keep vigi- 
lant against the evil they believed 


Hafez poems. Often, a musician 
among us sings American or Ira- 
nian songs. Always, we munch on 
ajil. None of us have mastered our 
parents’ method of splitting the 
pumpkin shells, but like them, 
we w^ait for those rays of first light, 
looking forward to a different 
tomorrow, — Ramin Ganeshram 


Ajil 

(Persian Trail Mix) 

MAKES ABOUT 5 CUPS 
7k is traditional Iranian mixture of 
nuts, seeds, and dried fruits is a sta- 
ple of winter solstice celebrations. 

1 cup roasted, salted pumpkin 
seeds 

1 cup whole, salted pistachios 
1 cup sugar-coated slivered 
almonds (see page 92|) 

% cup dried mulberries (see 
page 92) 

14 cup roasted, unsalted al- 
monds 

14 cup dried, salted chickpeas 
14 cup golden raisins 
14 cup dried currants 
8 dried Mission figs 
8 dried Turkish figs 

Stir together all ingredients in a bowl 
until evenly combined; store in ai:t 
airtight container for up to 2 weeks. 


On Savewcom 

THE GIVING SEASON 

It happens to all of us: The holidays creep up, and suddenly weVe scram- 
bling for the perfect presents. To help you avoid this mad dash, the editors 
of s AVEUR have curated dozens of gifts that will help their recipients cook 
and eat more spendidly in the coming year. At saveur.com/ giftguide, 
you can find oven- to- table enamel baking dishes and other essential cook- 
ware; tabletop items like Dutch cheese knives and ciystal glasses in bril- 
liant colors; festive spirits in decorative bottles; stocking stutfers such as 
birch bark-patterned straws; and much more. WeVe even included recipes 
for edible gifts, like mulled -cider synx'p and ginger-cuny candied almonds. 
Though it may be better to give than receive, we’re guessing you’ll find some- 
thing among our choices for yourself, too. —Cory Baldwin 


lurks i n the dark during the longest 
night of the year. We followed suit. 

When the Iranian Revolu- 
tion erupted in 1979> the tension 
embodied in the Yalda ritual 
came to the fore. Hiat solstice^ the 
adults' conversations were heated, 
and they relieved their stress 
by chomping on aji/^ a holiday 
trail mix of salted chickpeas and 
pistachios, sugar-coated and rose- 
water-perfumed almonds, dried 
fruits, and, most notably, pump- 
kin seeds* They cracked each shell, 
pulling out the nutty seed using 
only their teeth. 

In the 33 years that have 
passed, the tension has become 
a wary ache. Now my daughter 
dozes on my lap as the adults talk 
through the Yalkda night. We 
try not to focus on global poli- 
tics and instead recite Rumi and 


December 

28-29 

FESTA SAGRA DELLA ZEPPOLA 

(Festival of the Zeppola Feast) 
Fositano, Italy 

Fans of the anise-laced fritter known 
as zeppola gather in Posit ano on Italy'.s 
Amalfi coast, where cooks compete 
for the coveted Zeppola d’Oro medal. 
Other prizes include those for the best 
dough and the most interesting plating. 
Guests can bLirn calories afterward 
with trea.su re hunts, dancing, and a 
vill age - wide tu g- of - war competit ion . 
Info: festadellazeppola.com 
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Whatever the Cuisine 
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Meals on Wheels Ttuenly years ago, my father 


gave me 


my first paper wheel chart. An information-rich rotating nutr ition guide 
marketed to physkiam and druggists in the 1940s, it was dubbed 1. The 
Wheel o^Life. I loved its bold design, neat fimctionality, and kitschy 
terminology (phosphorus was labeled ^'the life-thought minerar; chbrine^ 
“the laundry man mineraT). It wasnt long before I became an avid col- 
lector of other such charts. The computers of their day, volvelles, as they're 
called, originated in medieval manuscripts as tools for representing data. 



By the early 20th century wheel charts had begun their migration from 
the utilitarian (as maps^ calculators, and scientific devises) to the everyday, 
which included dinner To advertise its refrigerators with circular *rollator' 
compressors, the Norge refrigerator company created the similarly shaped 
3. Rollntor Recipe Chart, a 1933 gukle to chilly dishes like jellied 
chicken botdlUon and peppermint candy ke aram. Post-Prohibition, home 
bar aides like the 3, Gordoffs Cocktail Wheel luere on the rise. Often 
Sponsored by distillers, they included recipes for martinis and other classics 


Laughed over seconds. 


Shared stories over firsts. 
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Saved the best for last. 
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products are figured on 
an averai:e corn yield of 75 
bushels per acre. 

The Enduftrial product! cftrlv- jPix 
ad from corn or« used in the m 
production of essential war ^ -I j 
moteriata or as a substitute j 

for materials the ^ 
supply of which mM 
has been cut off mm 
by the war, 


along ivith such rarities as the sherry. During World War Ih the seed com- 
pany DeKalb Hybrids produced the patriotic 4 . What Your Corn Can 
Do to Help Win the War. The chart provided a quantifiable inventory of 
corn products, from lard and butter to rubber and glycerol, overseen by a corn 
soldier reporting for duty on the farm. As I realized when researching my 
hooky Reinventing the Wheel (Princeton Architectural Press, 2002) y these 
volvelles are more than ailinary curiosities; they are beacons of social histofy, 
telling us what people ate, drank, and cared about. — Jessica Helfand 
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And it all started with warm McCormick^ Gourmet Collection Roasted Saigon Cinnamon. 
McCormick Cioiirmet C^oUection Molten Spiced Chocolate Cabernet Cakes 


V) 

C 

u 

u 

k. 

tc 

c 


4 oz. sen^i -sweet baki ng diocoTatc 
l/3 cup ( I stick) butler 
I rbsp, Obemet S^iivigr>on q [ other 
red wiiie 


1 tsp. Pure Vanilla Extract 

1 cup confetztioners’^ sugar 

2 eggs 

I egg yolk 


6 tbs^^ouc -- 

) '4 tsp. Saigon Oivtiamiwi qs Rt>asted Saigon Cinnamon 

1/4 tip. Ground Cringer 

1/8 isp. Croimd Qoves l optional) 


MIC]ROWAVE chocolate and butter in large TriicrowavaNc bowl on HIGH 1 minute or until butter is melted. Stir with wire whisk 
g until chocolate is completely melted. Stir in wine^ vanilla and sugar until well blended. Stir in eggs and yolk. Stir in flour and spices. 
0 Pour batter evenly into 4 (6 oz.) buttered custard cups or souffle dishes. Place on baking sheet. 


u 

it 


BAKE in preheated 425°F oven 1 3 to t 5 minutes or until sides are firm but centers are soft. Let stand 1 minute. Carefully loosen 
edges with knile. Invert onto serving plates. Sprinkle with additional confectioners' sugar. Serve imrnediatdy. Makes 4 servings. 

Visit fa.cebot>lt,c»m/McC(>rTnickGciurTtief and join the MdlloiTnick Gouirmet Dinner Party Chain, McQtrmiclr & O'?., Inc. 


VOLVELLE COLLECTtOW, ROBERT B. HAAS FAMILY ARTS LIBRARY, YALE 







Book Review 


Season’s Readings 

Our take on some of the best cookbooks of 2012 


Modernist Cuisine at Home 

Nathan Myhrvold with MaximeBile t 
(The Cooking Lab^ 2012, $140) Much 
of the focus on Nathan Myhrvold is 
directed at his NASA-level gadgetry 
But this follow-up to 2011's Modern- 
ist Cuisine proves that he’s not just 
a biochemistry butfj he's in pursuit 
of culinary perfection. Thoughtful 
recipes call on scientific principles 
to produce precise results in dishes 
as surprising as a strawberry mar- 
inara sauce, and as accessible as a 
mac and cheese. — Helen Rosner 

Faviken Magnus Nilsson (Fhaidonj 
2012, $50) If the grocer gives you the 
stink-eye when you demand ‘Three 
perfectly shot and matured hazel 
hens/’ then you've fallen for Faviken. 
We don't blame you. Magnus Nils- 
son has written a book that speaks 
to the forager's fantasy he creates 
at his restaurant, Faviken Magas i- 
net, located on a Swedish farm and 
hunting estate. Filled with tips on 
fermenting and grilling over juniper 
branches, it may not offer the most 
practical advice, but it will make you 
look twice at the beauty around you. 
—Hugh Acheson 

Wine Grapes: A Complete Guide 
to 1,368 Vine Varieties, Includ- 
ing Their Origins and Flavors 

Jancis Robinson, Julia 

Harding, and Jose Vouilla- 
moz (Ecco, 2012, $175) Can 


a combination of geography, bot- 
any, and history explain why you 
love chardonnay? British wine critic 
Jancis Robinson and her co-authors 
offer answers to this and hundreds 
of other grape-related questions in 
this thick book, which details the 
histories, and family trees of every 
variety from albariho to zinfandel. 
The trusty guide will inspire novel 
wine matchups for favorite recipes. 
—David Lincoln Ross 

Canal House Cooks Every Day 

Christopher Hirshe imer and Melissa 
Hamilton (Andrews McMeel Pub- 
lishing, 2012, $45) Former SAVE UR 
editors Hirsheimer and Hamilton 
appear to lead the lives most home 
cooks long for. Their kitchen is in an 
old New Jersey canal house, where 
every day they meet to turn local 
ingredients into gorgeous meals* 
Their recipes are easy folksy, and, 
sometimes, imprecise. But the 
rewards are many Their pastry 
dough turned me, never before a 
baker, into someone who whips up 
apple galettes and gianduj a- caramel 
tarts. —Betsy Andrews 

Jerusalem: A Cookbook Yotam 
Ottolenghi, Sami Tamimi (Ten 
Speed Press, 2012, $35) Sami 
Tamimi hails from Jerusalem's 
Muslim east, Yotam Ottolenghi 
from its Jewish west. Celebrating 
their complicated city, the partners 
in London's Ottolenghi restaurants 
have filled this book with images 

of urban life 





and recipes representing the city’s 
polyglot flavors, from Palestin- 
ian lamb-and-veal kofta to krantz, 
a German- Jewish chocolate cake. 
But it's the book's personal approach 
that imparts it with a sense of yearn- 
ing that goes far beyond hunger. 
—Gabriella Gershenson 

The Great Meat Cookbook Brwcc 
Aidells with Anne-Marie Ramo 
(Houghton Mifflin Harcourt, 2012, 
$40) As the title suggests, this 
book is nearly the last word on 
meats, from goat to bison to basic 
ground chuck. Recipes showcase 
the versatility of the star ingredi- 
ent, kicking off with a steak-house 
rib eye, then moving on to global 
fare like Mexican tongue tacos and 
seasonal gems like pork stew with 
hard cider. Bruce Aidells, owner 
of Aidells Sausage Company in 
San Leandro, California, plays the 
role of butcher -advisor, offering 
at-a-glance references to cuts and 
passages on sustainability. —Keith 
Pandolfi 

Japanese Farm Food Nancy Sin- 
gleton Hachisu (Andrews McMeel 
Publishing, 2012, $35) This cook- 
book by a Californian who moved to 
Japan 23 years ago to marry an egg 
farmer is c entered on what she c ooks 
at home* It’s full of everyday country 
dishes, such as tamago no shoyuzuke 
(eggs pickled in soy sauce) and niku~ 
jaga (potatoes, noodles, and pork 
belly in a ginger- an d-onion broth), 
that are uncomplicated yet deeply 
satisfying. Essays on the author's 
years in Japan and lush 
photos make the book 
as great a pleasure to 
peruse as it is to cook 
from. —Karen Shimizu 
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A Girl and Her Pig 

April Bloomfield with 
JJ Goode (HarperCol- 
lins Publishers, 2012, 
$29. 99) 1 n her first book, 
Bloomfield, chef- owner 
of several Manhattan 
restaurants, including 
its first gastropub, The 
Spotted Pig, lets you in 
on her British upbring- 
ing, displaying the same 
enthusiasm for her 
grandfather's porridge 
as she does for chef-y 
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Digital Fea^ 

Filled with video clips, cooking 
playlists, aird Instagram-style 
step-by- steps, This Is a Cookbook 
{Weldon Ow'en, 2012) is one of 
the year’s most cleverly interac- 
tive ebooks. Written by brothers 
Max and Eli Suss man —veterans 
of Brooklyn’s zeitgeisty restau- 
rant scene— the ebook’s smart 
design and coloiful stoiytelling 
draw you in. But you’ll stay for 
unpretentious, appealing recipes 
like gooey Nutella breakfast rolls 
and a pesto- dressed meatball 
sub. It's serious food that appeals 
to tlie not-so- serious eater in all 
of us. — Helen Rosner 



dishes like r amp -butter t o asts with 
fried quail eggs. A sense of play 
comes through in the conversa- 
tional recipes, fanciful illustrations, 
and musings, including a convinc- 
ing argument for giving off hi a try. 
—Kellie Evans 


The Hakka Cookbook Lin cfu Lau 

Anusasananan (University of Cali- 
fornia Press, 2012, $39. 95) Starting 
in her grandmother’s kitchen, the 
author traces the culinary roots of 
the Hakka people, who were forced 
from China's Henan Province by 
invaders in 317 and have been part of 
a glob al d i aspor a ever s ince* Her rec- 
ipes reveal how Hakka dishes have 
absorbed the flavors around them, 
from Jamaica, where S cotch b onnet 
peppers are added to soup noodles, 
to Peru, where yucca is substituted 
for taro in a steamed pork dish. 
—Lillian Chou 


The Pant r y, page 92: fnfor- 
matioit on participating in East 
Baltimore Christmas, and more. 
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G RANA 
PADANO 


The Premier Cheese of Italy 


Fragrant, delicate, savory with 
a fine, grainy texture that 
leaves you wanting more: Grana 
Padano, Italv’s best-loved cheese. 
Begin vour love affair todav. 


>> ... 








www,granapadanojt 
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EDENs Gift Baskets are delightful arrangements of satisf5dng 
wholesome food, ideal for the holidays or any gift occasion. 

The Wail Street Journal rated our Sushi Basket "Best Overall.” 
We have thirteen different collections addressing snacks, the 
connoisseur, the casual cook, the foodie, the busy mom, 
tea drinkers, sushi lovers, the gluten-free, soups, etc. 

A loving gift, easy and shopping trip free. A forty-page recipe 
booklet in each. Request a hand-written note be included, free. 



□ oA iHe 

AppStore 


edenfoods.com /gifts 


Eden Foods I A principled natural food company with 300 foods and 1,100 free recipes at 

edenfoods.com I 888-424-3336 











TODD COIEMAN 


ESSAY 



A traveler heals a broken heart in the ancient market of Cadiz' ^ 

p "r 


BV ALEXANDER LO&.R'ANO 
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brandy I downed every night after dinner, the reason why the scour- 
ing white sunlight of those summer mornings was too bright for me. 
So, after bracing myself with several shot glasses of harsh black cof- 
fee and a saucer of sugary churros at Bar Brim^ a busy cafe infused 

I 

with the fine stink of slow-burning blacl^j^bacco and clean sweat 
softened by lavender water, Td cross the street and slip into Cadiz’s 


the olive stalls, the chickpeas and fava beans, and the charcutier’s 
stand with its carniTOre s curtain of dangling brick red chorizos and 
its satanically^ handsome butcher, it was the fishmongers of this port 
city at the door between the cold Atlantic Ocean and the warm Med- 
iterranean Sea that truly fascinated me* 1 could study their lavish and 
mysterious offerings for hours, and every day Fd come across a kind 


From Tefn Dolores's brokenhearted chicken, 
shrimp fritters, and clams in sherry sauce (see 
recipes on pages 28 and 30)* 


Nu mber s a v e ii r . c o m 


/ 

VERY MORNING, THE city’s briny air made me wince when 
I woke, because it smelled so much like sex does after a swim in 
the sea. It also pickled my pain, as did the stubby snifter of Fundador 


Mercado Central de Abastos, a shadowy gastronomic seraglio* 

■ Soothed by its musky light, I*d discover a vividly perfumed circus 
that' needled me with pleasure while letting me be invisible. If I loved 







of fish I'd never seen before — scicncc-fictioiv 
strange goose barnacles, or scarier scorpion fish. 
Though I didn't know ir at the time, slowly 
but surely, the market was healing me, a just- 
turned-30 writer living in Paris in the 1980s. 

One morning, Td stared at the neat rows 
of fire-engine red carabinero prawns from 
the southwestern city of Huelva long enough 
to suddenly sense the seller's swelling impa- 
tience, so 1 swiftly moved on to another corner 
of the market. If the seafood aisle at the mar- 
ket's heart smelled of iodine and roses, this 
one was about smoky pimenton and the sweet 
ethylene punch of tiny bunches of Canary 
Islands bananas hanging on sharp iron hooks. 
Stealthily, or so 1 thought, I sniffed the fruit* 

"Hola! Que tal? Go on then, have one, luv! 
You know you want it!" The stallholder, a 
busty, coal-eyed gypsy princess in a low-cut 
lemon yellow dress, was speaking to me. 1 was 
dumbstruck, and blushing. This woman Pd 
never noticed before was now roaring with 
laughter. “American? Are you American? I just 
knew it! So hopeless the way your lot peers at 
the world through keyholes in the hopes of 
spotting a dirty stereotype or two* My old dad 
was from Liverpool.'' Now I was laughing, too, 
also rather hysterically. “What s your name?” 

I told her. 

“Pm Dolores. So, Alejandro, what hap- 
pened? Pve watched you sulking around in 
here for a couple of days like a monk in an 
abbey, and you never buy anythi ng ” I choked 
up instantly* “Oh dear, sorry I asked*” She 
waved her hands. “Oh dear, don’t worry.” Sud- 
denly this lusty-looking lady sounded like a 
nurse. “Pm sorry. I really am. Hey, how’s about 
we get some lunch after I close my stall?" 

Why did I say yes? Dolores’s smile, maybe, 
and the fluttering frilled red silk carnation 


she’d tucked behind an ear. It was both pretty 
and ironic. 

Ihose were the years when my axis of eros 
was spinning fast on ever more extreme expres- 
sions of opposition. The equation was that the 
less I had in common with someone, the more 
I fancied him. Even today, there's a part of me 
that still wants to brag about my affairs with 
the Boer insurance salesman, the Portuguese 
lieutenant, and other men who couldn't possi- 
bly have been more different from me, a New 
Englander whoTl gleefully bonfired the pro- 
prieties of a comfortable suburban upbringing 
and the gray-flannel career path suggested by 
an excellent education. 

Soothed by the market’s 
musky light, I’d discover 
a vividly perfumed 
circus that needled me 
with pleasure 

I didn’t see it then, but 1 was vainly living 
in the middle of a feckless carnival, one that 
had finally crashed when the hard-drinking 
Czech med student Pd been obsessed with 
smashed a terra-cotta casserole of clams on the 
floor of a restaurant in Valencia and walked 
out on me on the first day of our vacation. 
I muddled through a day alone like a com- 
pass without a needle, and then realized I 
needed to make a plan. Years before, during 
a trip to Seville, local friends had lamented 
that I wouldn't have time to sec Cadiz* I put 
together the few shards of memory I had of 
their enticing descriptions — oldest city in 
Western Europe, founded by the Phoenicians, 
the fish, the light, the market, the shrimp frit- 
ters, the wine — and I left in the morning* 

I loved my little whitewashed room with 


powdery tiles where I could listen to the 
seagulls and innocently eavesdrop on other 
people’s lives from behind the slatted shutters 
of my window, even though I barely spoke 
Spanish. The voices around me broke my sol- 
itude without requiring any risk on my part, 
and best of all was the market down the street, 
which quickly became my cloister* 

Among many other things during that 
first lunch with Dolores the fruit vendor, I 
learned her Cadiz market dictum. “Never on 
Mondays," she said. “The marker's open, but 
there’s no fish for sale, and our market with 
no fish for sale is just about as interesting as a 
man without a — " She batted her long black 
eyelashes* “Coat?” I replied, and scored some 
more of that insane cackling* Mutually sur- 
prised by our odd friendship, we had lunch a 
couple of times that week, and all we talked 
about was food and the trials of love, but 
mostly food* 

Dolores, I eventually found out, had trained 
indeed as a nurse but had chafed at the hours* 
She was involved with a jealous merchant 
marine captain she called the Cyclops. He’d 
ended up with a glass eye after a fight in a 
bar in Cape Town, and it was because he was 
shacked up at her house that Dolores and 1 
couldn't do the thing that we most wanted to 
do alone together: cook. Still, she became my 
tutor in the cuisine of the Gaditanos, as the 
dry's people call themselves, and oversaw my 
every meal, sending me to the tapas bar at El 
Faro for tortillitas de camarmes (shri inp fritters) 
and ortigiiillas fritas (sea anemone beignets), 
which tasted like the Mediterranean would 


Alexander LoBRANo i most recent story 
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Dining in Cadiz 

Sticking into the Atlantic like 
a beckoning soup spoon, the 
ancient Spanish port city of Cadiz 
is filled with friendly, inexpen- 
sive restaurants offering dishes 
made with wonderful local sea- 
food and produce. A standby for 
me is Balandro (Alameda de 
Apodaca 22; 34/956/220-992; 
restaurantebalandro^com), a 
charming restaurant and tapas bar 
that's popular with students from 
the nearby university; overlook- 
ing the ocean, Balandro offers a 
great select ion of fresh fish dishes, 
including succulent fishballs with 
clams and grilled cuttlefish with 


seafood- and- squid-ink sauce. Don't 
be put offhy the slightly rough-and- 
tumble atmosphere of Cervecetia 
Martsqueria Aurelio (CalleZor- 
rilla 1; 34/956/221-031); this tapas 
bar pours a terrific variety of man- 
zanillas (a pale, dry sherry), which 
go nicely with the deep-fried whit- 
ing the locals love. Nearby, the ever 
popular El Aljibe (Calle Plocia 
25; 34/956/266-656; grupogrosso. 
com) serves a menu of equally fine 
tapas, including pimientos stuffed 
with shrimp or creamy tetilla 
cheese, and delicate crepes filled 
with langoustines and cockles In 
bechamel sauce. Take the ferry 
across the bay to El Arriate (Calle 
de los Moros 4, Puerto de Santa 


Maria; 34/956/852-833; restau- 
ranteelaridate.com), an excellent 
restaurant in an old wine ware- 
house on the edge of the port in El 
Puerto de Santa Maria. Here, chef 
David Mendez, though a dedicated 
locavore, draws inspiration from 
Asian cooking; dishes like the unc- 
tuous and slightly smoky salmorejo 
soup garnished with air-dried tuna 
and smoked mackerel, or grilled 
hake with sesame seeds on a bed 
of seaweed, show off his consider- 
able talent. Long considered the 
best restaurant in town, El Faro 
(Calk San FSix 15; 34/956/211-068; 
elfarodecadiz.com) has an old- 
fashioned formality and a menu of 
impeccably prepared local special- 


ties like toi'tillitas de camarones 
(shrimp fritters), sea anemone 
beignets, and snapper baked in salt. 
Cadiz abounds with humble fried - 
fish shops; Freiduria Las Flores 
(Plaza de Topeted; 34/956/226-112) 
is one of the best. Order a surtido 
(mixed seafood fry) if you're unfa- 
miliar with the local catch of the 
day. In a seafood-loving city. Meson 
Cumbr es; M ayores (Ca lie Zorrilla 
4; 34/956/213-270; mesoncumbres 
mayores.com)^ housed in an old 
brewery, is a redoubt for carni- 
vores; try the silky, garnet-colored 
jamon from Huelva and the 
a rich* cold-wcatlicr stew made with 

and more ilia (blood 

sausage). —A.L. 
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if you boiled it down to a saucepan of liquid. 
""The reason our cooking is good is that its 
always been a cuisine of mercy and curiosity^ ^ 
she said. "^*We lived in a Jiienage a trois for cen- 
turies — Arabs, Christians, Jews — and then, 
after the river silted up and choked oft stuffy 
old Seville, Cadiz got rich.” 

One day when the Cyclops was away, 
Dolores invited me to the beach and brought 
a picnic, including a little tub of manteca 
colord (scarlet pimentdn-^ 2 Norcd pork fat), 
which she spread on crackers and served with 
sherry, and a quartered chicken that had 
been roasted in Oloroso wine. '1 call it bro- 
kenhearted chicken,” she told me. “Because 
it tastes so good it makes you hungry even if 
you're heartbroken.” The bird tasted lightly 
caramelized and gently garlicky. I matched 
her wing for wing, leg for leg, thigh for thigh. 
“This is (iaditana cooking,” she said, “simple 
but sincere,” 

The last time I saw her, we spent the whole 
afternoon in a tapas bar, and when it was time 
for her to go home to the Cyclops, she emphat- 
ically forbade me to come and say good-bye 
at the market the following morning before 
I got my train hack to Paris. “ Ifie last thing 
we need is more drama in our lives,” she said. 
“Just promise me you'll come back sometime 
very soon so that we can cook together.” 

During the years that followed, she sent 
me a Marks & Spencer Christmas card every 
December, and I nc%Tr forgot her birthday — 
it's the day after mine, T called her a few times, 
too, but our friendship was one that required 
physical presence. Through three Paris apart- 
ments, I kept a postcard of Cadiz taped to the 
bookcase by my desk, but freed of my demons, 
I just kept getting busier and busier with work. 

Tlien last year, there was no Christmas card, 
so 1 called. Tlie number had been disconnected, 
so I wrote, and many months later, I was puz- 
zled by a letter with an Uruguayan stamp in 
my mailbox. A daughter I didn't know Dolores 
had wrote to tell me that her mother had died 
of lung cancer just before Christmas. 

I was devastated. And ashamed. I hadn't 
been much of a friend to the woman who'd 
nursed my wounds so gently that I barely 
noticed. Now she was gone, and for a week, 
her death was the first thing I thought of when 
my eyes opened in the morning. ITien one 
day, I knew what I needed to do — keep my 
promise. So, I rented a little apartment with 
a decent kitchen in the Calle Rosario, and I 
went back to Cadiz to cook. 

Arriving late, T dumped my bag and ducked 
around the corner to a tapas bar called E! Aljibc 
for some choco en su tmta (cuttlefish in its own 
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ink) and a lot of white wine. I fell asleep that 
night with the smell of the city s brine-wetted 
limestone in my nostrils for the first time in 
two decades. Up at dawn, I hurried down the 
Calle de Columela with my canvas shopping 
bag, rounded the corner by the handsome art- 
nouveau post office, and had a shock. 

After 20 years, the Mercado Central de 
Abastos, the oldest covered market in Spain, 
had changed. Unbeknownst to me, it had been 
completely renovated and redesigned, a project, 
as I later learned, by architect Carlos de Riano 
that was completed in 2010. Now, the origi- 
nal honey- colored stone walls surrounded two 
white and airy bright pavilions. 

I had a day to get my bearings in this clean- 
edged and decidedly not murky market before 
friends from LA arrived — the first in a rota- 
tion of visitors Pd invited here to help fuel a 
week s worth of cooking — so I wandered and 
poked and prodded and sniffed and sampled 
and chatted a little bit here and a Uttle bit 
there. Finally, finding my safe harbor among 
the fishmongers' stalls, T bought a half kilo 
of tiny almejas (clams), which I would cook 
Gadhano in sherry and garlic, and then 
purchased a fat, silver-blue dorada from a 
vendor named Miguel Perales, whose aura of 
gentleness matted against strength made him 
look like he'd just stepped out of a Zurbaran 
painting. 

For a week I cooked and cooked, first with 
the Angelenos, then with an Australian pal 
from Madrid, next with another Yank liv^ 
ing in Barcelona, and finally for a couple 
from London. One day it was the sherry- 
cooked clams, the next it was crisp cubes of 
marinated swordfish, a recipe Dolores had 
given me, and then it was her brokenhearted 
chicken, followed by sea bream baked with 
peppers and tomatoes in a beady bath of 
bone-dry palomino wine. On the last day, 
r was exhausted but exultant. Memory may 
lie, but food can't. 

The first time I fell for the marker in Cadiz 
it was because of the annealing sensuality of its 
produce and the friendship I found there. Hie 
second time I discovered an equally intense but 
more studious passion. Tt only took a few days 
before the market denizens fd decided to make 
mine smiled when they saw me in the morning 
and were willing to share a recipe or two. From 
Miguel the fishmonger came the one for sea 
bream . From David Mendez, a chef I'd struck 
Up a conversation with at Miguefs stall, came 
another, for a creamy tomato and bread soup 
garnished with strips of salt-cured tuna. 

And on that last, sun-baked afternoon 
in Cadiz when I'd sought some shade and 


a breeze on the edge of one of the faience- 
paved terraces in the lush subtropical gardens 
of the Parque Cienovds, a white-haired lady 
in a nearby kiosk brought me a glass of cold 
water when she heard me crying. Calmer than 
I'd been in years. I'd never really looked at my 
scars before, and as a middle-aged man with 
a happy, settled life, I was slow to realize that 
they're a blessing. TheyVe not only the reason 
for my relentlessly questing appetite, they also 
remind me of the storms I've survived and the 
very special people whom IVe known. 

Doloreses Brokenhearted 
Chicken 

SERVES 4 

Caramelized garlic and dry sherry make a lus- 
cious sauce for this simple but delectable braised 
chicken disb (pictured on page 25). 

Vi cup flour 

1 3-lb. whole chicken, cut into 8 pieces 
Kosher salt and freshly ground black 
pepper, to taste 

2 s bees bacon, roughly chopped 

3 tbsp. olive oil 

5 cloves garlic, thinly sliced 

1 cup chicken stock 

M cup dry sherry 

2 tbsp. roughly chopped parsley 

2 tbsp. unsalted butter, cut into cubes 
Country bread, for serving 

1 Heat oven to 350^ Place flour in a howl; set 
aside. Season chicken with salt and pepper, and 
dredge in flour; set aside. Heat bacon in a 12" 
ovenproof skillet over medium-high heat, and 
cook, stirring, until its fat renders, about 4 min- 
utes. Using a slotted spoon, transfer bacon to a 
bowl; set aside. Add oil to skillet, and working in 

2 batches, add chicken, and cook, turning once, 
until browned on both sides, about 12 minutes. 
Transfer to a plate and set aside. 

3 Add garlic to the skillet, and cook, stirring, until 
golden brown, about 2 minutes. Add stock and 
sherjy, and return chicken to the skillet, skin-side 
up; sprinkle with reserved bacon along with pars- 
ley, and then dot with butter. Transfer skillet to 
oven, and cook, basting twice during cooking, 
until chicken is cooked through and tender, about 
40 minutes; serve with country bread. 

Almejas a la Gaditaua 

(Clami in Sherry Sauce) 

SERVES 4-6 

This classic Andalusian seafood dish (pictured on 
page 25) is traditionally served with lots of crusty 
bread, to soak up the piquant broth. 
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Boiling over is.. .OVER! - 


T ired of pasta, rice 
and starchy foods 
boiling over and 
making a huge mess? 
Our sturdy silicone 
Kochblume Spill Stoppe 
puts an end to that. 
The old days of pot 
watching are over! 


Kochblume Spill Stopper 


3 tbsp. olive oil 
5 cloves garlic, finely chopped 
3 lb. {about 3 dozen) small clams^ 
such as litdenecks, scrubbed 
clean 

1 cup dty white wine 
Vi cup dry sherry 

cup finely chopped parsley 

2 small red Thai chiles, stemmed and 
finely chopped 

Kosher salt and freshly ground black 

pepper, to taste 

Country bread, for serving 

Heat oil in a 6-qt- saucepan over mediumdiigh 
hear* Add garlic, and cook, stirring, until golden 
brown, about 2 minutes* Add the clams, wine, 
sherry, parsley, and chiles; season %vith salt and 
pepper* Bring to a boil, and cook, covered, until 
the clams open, about 12 minutes; uncover the 
pan and remove and discard any clams [hat don't 
open. Serve with bread on the side. 

Tortillitas de Camarones 

(!:ihrimp Friiien) 

MAKES 1 DOZEN 

These crisp-edged fritters (pictured on page 25) 
get their earthy flavor from chickpea flour. 

14 cup olive oil 
14 small yellow onion, 
finely chopped 

12 oz* raw medium shrimp, 
peeled, deveined, and finely 
ch opped 

14 cup chickpea flour (see page 92) 

2 tbsp* all-purpose floiu 
2 tbsp. roughly chopped parsley 
1 tsp* baking powder 
14 tsp. hot paprika 

Kosher salt and freshly ground black 

pepper, to taste 

Lemon wedges, lor serving 

1 Hca[ 2 tbsp. of the oil in a 12" skillet over 
medium-high heat. Add the onions, and cook, 
stirring, until soft, about 6 minutes. Transfer 
onions to a bowl, and add the shrimp, both 
flours, parsley, baking powder, paprika, Salt, 
and 5 tbsp. water; stir to combine thoroughly. 
Set batter aside for 10 minutes. 

2 Heat remaining oil in skillet over medium- 
high heat, and working in batches, add 2 tbsp. 
batter, and cook, flipping once, until golden 
brown and crisp at the edges, about 3 min- 
utes* Using a spatula, transfer to paper towels 
to drain; season with salt and pepper. Serve with 
lemon wedges. 
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Bread Winner 


The Berkshires are home to some of the 
country's best loaves 


BY GABRIELLA GERSHENSON 


W HEN MOST TOURISTS VISIT THE Berkshire Mountains 
in western Massachusetts, their first stop might be Norman 
Rockwelhs old studio, Edith Wharton's country home, the farmhouse 
where Herman Melville wrote Moby Dick, or another of the area's 
seemingly countless cultural attractions* Not me* Anytime Tm in this 
corner of my home state, I head for a source of more ephemeral plea- 
sures: Berkshire Mountain Bakery, where owner Richard Bourdon 
crafts loaves chat arc among the best in the country. 

Since opening his bakery in 1986 in the tiny village of Housatonic, 
Bourdon has been perfecting his naturally fermented breads, building 
on experience he gained in France and Holland, wEere he trained as a 
baker* Here, in a 3,000-square-foot former paper mill, he devotes the 
majority of the cavernous space to around-the-clock baking, while a 
sliver of a retail counter shows off his diverse breads: sesame-crusted 
sourdoughs, rich j a 1 apeno - a nd-c heese ciabattas, French peasant loaves, 
and, during the holidays, sweet breads such as buttery stollcn with an 
almond-cream core, the world s fluffiest panettone, and more. 

No matter the style, each bread is made with meticulous attention 


to detail. To insure the freshness of volatile oils that would otherwise 
be exposed by cracking the germs further ahead of time, Bourdon 
grinds whole grains to make spelt, wheat, or rye flour for each batch 
of dough* Then, using little more than water, salt, and a sourdough 
starter, he transforms these grains into singular loaves with an incred- 
ible balance of texture, moisture, and flavor. 

Whether its nutty wholemeal spelt, cakey multigrain, or — my per- 
sonal favorite — the finger-staining “bread and chocolate” (pictured), 
with its equal parts sourdough boule and semi sweet Belgian choco- 
late chunks, each loaf bears Bourdons marks: a glossy, tender crumb; a 
buoyant, tooth-clinging chew; and a mouthwatering tang. The breads 
are all brilliant when eaten in the usual ways — smeared with butter, 
used in sandwiches, munched on their own — and the sweet ones, like 
the bread and chocolate, make for a complex bread pudding or deca- 
dent French toast. No matter how I eat them, each bite reminds me 
that the transformation of flour and water into something extraordi- 
nary is, in its own right, a serious art. Loaves range from $3.75 to $5-75 
apiece and can be purchased at berkshiremountainbakery.com. 
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SEAFOOD LOVER'S DELIGHT 



Chilean poet, diplomat, and politician Pablo Nemda, once described Chilean 
seafood chowder as a t.lish in which '^you may know heaven*” It should probably 
come as no surprise then that some of the world's most flavor ful seafood awaits 
you along Chile's nearly 3,000 miles of stunning Pacific coastline* 


Chilean poet, diplomat, and politician 
Pablo Neruda, once described Chilean 
seafood chowder as a dish in which 
"you may know heaven." 


For a seafood lover's tour of Chile, start in Valparaiso, the country's largest port, 
oldest cltVy and a UNKSCO World Heritage site. At the historic port, tour the bay 
in one of the hundreds of small boats waiting at the docks before enjo)ing a 
waterside meal of corvina* A staple in both tangy ceviche and in mtmmra^ condna 
is a dish with red sauce, local clams, mussels, and shrimp. Don't leave Valparaiso 
(or “Pancho,” as locals call their ciw) without taking a ride on one of the outLloor 
elevators to enjoy the spectacular sea ^iews from more than 4fJ hills. 


Just north of the Valparaiso is seaside Vina del Mar, 
Although nicknamed the “Garden Cit};" It's lauded 
for its beautiful beaches and delicious local seafood. 
It's the perfect destination for seaside dining, perhaps 
on fried merluza, Chile's most popular (and least 
expensive) fish. 


A short drive further up the coast is Renaca, 
one of central Chile's trendiest beach destinations, 
where a fashionable crowd enjoys a ^dbrant night“ 
life, golden sand, and seafood delights ranging 
from king crab to stuffed sea bass. Finally, nearby 
Concon, the site of a renowned nature sanctuary, 
is a favorite coastal destination for casual seafood 
eateries. While here, try ordering another Chilean 
favorite, reineta; its mild taste and firm texture 


lendrrrs itself espevcially rrachside 
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Mexico City Star 

At Pujol, chef Enrique Olvera elevates native ingredients to stellar heights 


REVIEW 


T his past summer, the hifunon de 
quell tes that kicked off the meal at 
Pujof the groundbreaking Mexico City 
restaurant, came in a French press put, a ver- 
digris tangle in a warm salt bath. Plunged 
and poured, this clean, golden-green broth 
of mixed, small-leafed greens — amaranth, 
lamb's-quarters, and others — flavored 
with charred onion and pasilla chile was 
supremely simple and soulful. Breathing in 
its fragrant steam, I felt the stress of fine din- 
ing in a foreign language melt away* My ego 
relaxed; my spirits rose. 

This small restaurant, with its charcoal- 
walled, low-ceilinged dining room, was the 
last place Td expect to feel so close to those 
plants — or, as it turned out, so close to the 
street. But Pujols acclaimed young chef 
Enrique (Olvera managed to deliver an experi- 
ence that was at once transcendent and deeply 
rooted in Mexico. The heavenly quelites brew 
came on the heels of Pujors devilish amuse, a 
riff on the grilled corn that you find hawked on 
seemingly every Mexico City corner. Skewered 

At Pujol, a dish of octopus a la mexteana is served 
with a creamy olive puree* 


elotitos, or baby corn, were draped in coffee 
mayonnaise, lime, and an earthy mixture 
of salt and toasted ground flying ants. They 
were served in a gourd filled with burning 
corn husks that recalled a cazuela^ a tradi- 
tional cooking pot. Tlie cobs were crunchy and 
sweet; the dressing creamy and bitter* With its 
sour, Limarni, saline, and smoky notes, it was 
a lagniappc that seemed to offer everything. 

All of these flavors, all this food for thought 
in the first few bites of a multicourse meal? 
rd been in Mexico several days before my 
first visit to Pujol* rd walked between rows 
of %^egetables on small family farms, cooked 
mole and tortillas in Mexican homes, gorged 
on cemitas and quesadillas at market stalls. 
But just when I was getting acquainted with 
the hallmarks of the cuisine, Olvera upended 
what I thought I knew about good Mexican 
food — and where to get it. In the process, 
he left me with an appreciation for the vital- 
ity and purpose of fine dining in a country 
abounding with excellent cheap eats* There 
was a richness to the references in the dishes 
that I ate at Pujol, a conceptual and sensory 
interplay as exciting as the action on the cap- 
itaPs teeming avenidas. For Olvera, ids all 


about promoting Mexican culinary tradition 
by playing with it. 

With its inclusion for a second year on San 
Pellegrino’s list of the world’s 50 best res- 
taurants, Pujol is the most visible player in 
the transformation of Mexico Citv s haute 

V 

dining scene, which has been under way for 
more than a decade* In the 12 years since 
Olvera opened Pujol, other noteworthy 
chefs, such as Patricia Quintana and Ricardo 
Munoz Zurita, have launched new restau- 
rants to serve not the Continental cooking of 
past decades, but stylish versions of the full- 
flavored dishes that the majority of Mexicans 
eat in their homes, on the streets, in taque- 
rias, and in fondas* Where once there were 
French and Spanish classics, now there are 
tacos and tamales composed of indigenous 
greens and corn, beans and chiles. 

C^lvera lists Munoz Zurita, author of the 
Diccionario Enciclopedico de Gastronomta 
Mexicana (Clio Editorial, 1998), a seminal 
work on traditional Mexican cookery, as an 
influence* But for the 36-year-old Olvera, 
tradition is only a starting place. Trained 
abroad at the Culinary Institute of Amer- 
ica in Hyde Park, New York, Olvera cooks 


Number iji s a ve u r. com 35 


ADAM WISEMAN 


Mexican food wirli a global perspective. 
Tlie chefs Thomas Keller and Ferran Adria 
are also among his inspirations — Olvera’s 
unctuous and elegant huevos con nopales^ 
in which creamy, nutty giant ant eggs sit 
in a pool of emulsified hen egg dusted with 
burnt onion powder, recalls the caviar, mol- 
lusk, and sabayon of Keller’s famous “oysters 
and pearls,” and he says his potato souffle, 
in its puffed masa casing, is cribbed from 
Adria’s now-closed restaurant, El Bulli. 
The chef appears frequently at events outside 
Mexico, and his cookbooks, UNO (Editorial 
DN3, 2010) and En La Milpa (Editorial DN3, 
2011), are filled with photos of lush farm- 
steads as well as gorgeously deconstructed 
dishes. Rene Redzepi, the pioneering chef 
of the restaurant Noma in Copenhagen, is 
a friend. He is, in short, a chef that seeks to 
honor his native foods by elevating them in 
unique and exhilarating ways on a global 
stage, much like Redzepi has with his New 
Nordic cuisine. 

At Pujol, the loin of the Yucatan bald pig, 
a miniature breed known for its sumptuous 
fat, is a perfect porcine rectangle, poised in a 
howl into which a server pours a silky ebony 
black bean— and— pork infusion. Sleek and 
composed, it s a far cry from the YMstic frijo- 
lescon puerco eaten in Tabascan or Yucatecan 
markets, but its DNA is a close match, and 
ids equally delicious. A half-moon of can- 
died sweet potato arranged with cubes and 
quenelles of yogurt and milk ice creams, a 
sweet amaranth wafer, and toasted pumpkin 
seeds in a pool of guava puree is as geometri- 
cally sophisticated as a Leger painting, but the 
dessert s component parts would be familiar 
to any sweet-toothed Mexican toddler. 

Olvera’s project, too, extends to the drink 
pairings; in addition to Mexican wine, craft 
beer, and mezeal to accompany dishes, there 
arc several enticing aguas frescas, those ubiq- 
uitous street drinks made with fresh produce. 
A cilantro, cucumber, and lime version comes 
with a red snapper chicharron; a strawberry- 
cardamom elixir and other blends come 
along later. Nt’s a way that you can fee) like 
you are in Mexico,” Olvera told me when I 
called him after my visits. “People who come 
from wine countries are not necessarily going 
to be impressed by Mexican wines, but we can 
highlight the creativity of the waters.” 

Yet some of Olvera s references are so sub- 
tle and particular that even Mexican diners 
might not catch them. An heirloom tomato 
salad, a sort of global indicator of locavorism, 
seems just fine. But few would realize that in 
th is dish, garnished with a marble-size orb 


of quesillo, a string cheese, along with ses- 
ame seeds, a large bean leaf sprayed with the 
essence of jalapeho chiles, and a chipocle vin- 
aigrette — all the flavors one would find in a 
cemita — -the chef has created a sly paean to 
that Pueblan sandwich. 

Olvera^s octopus a la mexicana, in a tra- 
ditional red, green, and white salsa that 
mirrors the colors of the Mexican flag, quietly 
announces the chePs intention to cement Mex- 
ican food in the pantheon of the globe’s most 
revered. But it took the chef explaining it after- 
ward for me to understand: The question-mark 
curl of a single poached tentacle is partially 
peeled, as is common in Mexican homes, par- 
tially cloaked in suckers, as in Galicia, Spain, 
and partially tempura-fried, a nod to Japan. 
The dish is an homage to all three foodways 
and a demonstration of the chePs internation- 
alist ethos. Still, no matter the concept, the 
octopus looks beautiful, and it tastes great. 

Tliough Olvera’s food is fancified and 
sometimes fantastical, with elements bor- 
rowed from cuisines che w^orld over, it’s 

A perfect porcine 
rectangle, poised in a 
bowl with a silky black 
bean-and-pork infusion, 
is a far cry from the rustic 
frijoles con puerco eaten 
in Mexico’s markets 

executed w ith reverence for the rustic 
techniques and age-old methods of the tradi- 
tional cocina. Tender and mild as a lullabye, 
the meat in the milk-fed lamb, paired with 
green pea puree on a poblano-chile-and- 
dlantro tortilla, has a silkiness that I would 
have sworn came as a result of sous vide 
cooking. It turns our that it's prepared in 
a conventional oven at an ulrralow temper- 
ature, a method that (31vera adopted from 
traditional slow-smoked barbacoa. 

Borrowing, too, a practice from la milpa y 
an age-old style of Mexican farming, with 
its “tradition of harvesting and using every- 
thing,” as the chef puts it, Olvera lets little 
go to w^^aste. His economy is a platform for 
his creativity. Olvera breaks dowm a single red 
snapper, for in.stance, to make three separate 
preparations. He serves Its filet with a creamy 
onion puree, ginger- and-habanero confit, and 
a drizzle of orange oil. He fries the skin for the 
oceanic chicharron garnish on the agua fresca. 
And he makes ccvicbc from the trimmings to 
stuff a chayotc-based tortilla, decorated with 
an aromatic hoja santa leaf, a.s one might find 


done in the north of the country. 

“WcTc rediscovering all the traditions, and 
that's a really good thing,” the chef told me. 
“At the market level, the quality has always 
been great. And most Mexicans eat really well 
at home. We didn’t see that in restaurants. 
Now we’re starting to.” 

Indeed, Olvera has inspired a whole new 
generation of young Mexico City chefs. 
Daniel Ovadia of the edgy Paxia, Sud 777 s 
Edgar Nunez, and Pujol alumnus Jorge 
Vallejo of the restaurant Quinton il all share 
Olvera’s aspiration to meld Mexican heritage 
with far-flung innovations. “We need to be 
taking the cuisine further than just reinter- 
preting our traditions,” Olvera says. “We’re 
trying to change things a little bit.” 

So he leads diners toward dessert with 
an intermezzo called pldtano dommico pas- 
ado that tastes ancient and entirely new all 
at once. A banana so ripe it is starting to 
ferment is browmed In butter, dotted with 
sour cream and mint leaves, draped in 
black curls of chile, and dusted with feath- 
ery ground macadam i a. Tliough the rest 
of the ingredients are familiar, the nuts 
are a relatively new crop, a representation 
of the potential of the Mexican soil. Just 
slightly sweet and also souTj earthy and 
creamy, toasty and bright, this banana dish 
demonstrates, in delectable fashion, how^ 
multifliceted the staple fruit can be. 

Part of Olveras success lies in the fact that 
when he nudges the cuisine along to new^ 
places, he does it with such charm and wit. 
Take the avocado flauta on Pujol’s “sea menu.” 
Instead of a deep-fried tortilla, the cigar-shaped 
roll is formed with overlapping, paper-thin avo- 
cado slices, each perfectly ripe and pristine. 
Stuffed with poached shrimp and octopus and 
paired with a dollop of mild chipocle mayon- 
naise, this flauta recalls not so much the vendor 
snack after wiriich it is named as it docs a quint- 
essential dish for the ladies who lunch, half an 
avocado stuffed with seafood salad. The mash- 
up of forms is intentional, an exemplar of the 
chefs sense of humor. If he must feed high- 
end diners, it seems, he might as well serve a 
little joke on them. Olveras graceful riff might 
lack the textural and chile-driven punch of its 
streetwise namesake. But it's delicious in its 
owm right, and ir does just what seminal res- 
taurant food should — it takes the culinary 
conversation far past the nearest corner. 

Pujol Francisco Petrarca 254, Polanco, 

Mexico City (52/5515545-3507; pujoLcom. 
mxX Nours: Monday— Saturday 2—3:30 PM,, 
7—10:30 P.A/. Sea menu: $69; land menu: $76. 
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TECHNIQUE 


Light as a Feather 

The key to achieving perfect tempura is to make a seemingly imperfect batter 

BY HARRIS SALAT 


A t its crispy, gossamer best, 
tempura is unlike any other fried food* 
I remember the first time I ate at one of Tokyo s 
tempura-ya several years ago. At these special 
ized tempura shops, the chefs are experts at the 
technique, in which seafot)d and vegetables are 
dipped into a simple batter oi flour, water, and 
egg yolks, then quickly cooked in hot vegeta- 
ble oil and served piping hot. The deep-fried 
shrimp I ordered that day were steaming, 
sweetj and tender, with an airy^ remarkably 
greaseless crust* Extra wisps of crunchy bar- 
ter clung delectably to each piece. Ihey were 
accompanied by a soy sauce— and— rice wine 
dipping sauce that w^as peppered with fre.sh, 
spicy grated ginger and daikon* I savored every 
bit of that tempura; tor an American used to 
doughy batter-fried foods, it was a revelation. 

Since then, T have eaten tempura innumer- 
able times, in diners and noodle shops and at 
friends' homes all over Japan. Typically, its 
been served alongside soba or udon noodles* 
Often its paired with an umami-rich dipping 
sauce; sometimes it comes with a fine-grain 
sea salt flavored with dried shrimp, or matchd- 
jiOy sea salt mixed with powdered matcha tea 
(see page 84 for recipes). With every batch 
IVe sampled, IVe wondered how the cooks 
achieve that incomparable contrast between 
the snappy, juicy ingredients and rheir crackly, 
ethereal exterior* 

Eventually, I turned to the chef Tadashi 
Onoj with whom I have collaborated on 
several cookbooks, for the answer. Ono has 
been preparing tempura for more than two 
decades, and he agreed to share his method 
for achieving near-pcrfcct results. Tine key, he 
told me, is in the preparation of the batter; 
get it right, and you’ll end up with a delec- 
table crust that doesn’t mask or overwhelm 
the flavors and textures of the fresh foods it 
envelops. Since tempura is a fast-cooking 


Harris Salat j most recent story for s a v e u R 
was ''The Beauty of Nori'* (October 2010). 
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method, these ingredients should be pre- 
pared beforehand, so they re ready to fry as 
soon as the batter is mixed. For fou r servings, 
Ono cuts one pound of raw vegetables into 
bitc-sizc pieces, and four large shrimp, peeled 
and cut so that they stay straight and long 
when frying (see “Straighten Up ” on page 
84). Pat the ingredients dry, and allow them 
to come to room temperature before frying. 
Here’s how to make the tempura: 

1 Fill a deep, twelve- in eh cast-iron skib 
let with about two quarts canola oil to a 
depth of at least one inch. Heat the oil over 
medium heat to 360^, checking it with a 
deep-fry thermometer placed in the skillet. 
Maintaining a consistent temperature is im- 
portant: If the temperature is too low, the 
batter will absorb oil and won't crisp up; too 
high, and it wall burn* 

Z While the oil is heating, place one-half cup 
of cake flour on a plate for dredging, and line 
a sheet pan with paper towels for draining; set 
both aside. Place two egg yolks in a medium- 
size mixing bowT 

3 Mix the yolks with two cups of cold water. 
Add one-quarter cup of ice cubes. (Keeping 
the liquid ice cold wall reduce gluten develop- 
ment in the batter*) 

4 Add two cups ol cake flour. (Low^-protein 
cake flour helps minimize the formation of 
the glutens that can lead to a bready crust.) 
Grasping four chopsticks, their tips pointed 
dowm, stab at the flour to combine it warh the 
liquid until a loose, lumpy batter forms, about 
thirty seconds. Do not whisk, and do not use 
a fork; you want the batter to be barely mixed, 
so as not to activate the glutens. Pockets of dry 
flour should be visible in the liquid, which 
should have the consistency of heavy cream. 
(Mix the batter just before cooking, so that 
the flour particles have limited rime to absorb 


moisture*) In the heat of the oil, that moisture 
will quickly dissipate, enhancing the tempu- 
ra’s crispiness. 

5 To cook, start with the shrimp. Lightly 
dredge the shrimp in flour. This will help the 
batter adhere, 

6 Dip the shrimp quickly into the batter. If the 
batter appears w^atery, sprinkle a little flour on 
top, but do not mix it in; dipping the ingredi- 
ents in the batter wull be enough to combine 
the flour w-ith the liquid. 

7 Just before frying, add one-quarter cup of 
toasted sesame oil to the frying oil* If the oil 
temperature lowers, allow it to rise back to 360*^1 
Quickly lay each shrimp in the oil; separate 
them from one another with chopsticks. Ti ny, 
brisk bubbles will form around each shrimp* 

8 While the shrimp cook, dip your fingers 
into the batter and drizzle some directly over 
each shrimp so that the batter adheres to each 
piece* This process, called hand o sdkdseru, 
will make the tempura even crispier, leav- 
ing crunchy, cnricing tendrils on rhe surface 
of each piece. Use a slotted spoon to remove 
loose batter from the oiL (These bits of batter 
can be saved and used, as they are in Japan, 
as crunchy garnishes on salads and noodle 
dishes.) Cook the shrimp until the bubbles 
around them grow^ larger and less intense, and 
the batter turns golden brown, about three 
minutes. Remove the shrimp Irom the oil, and 
place them on the paper towHs to drain. 

9 To maintain consistent oil temperature, 
cook the test of the ingredients in small 
batches* Cook vegetables at 350^, about tw'o 
and a half minutes for most, and two min- 
utes for bell peppers, asparagus, and leafy 
ingredients such as shiso and parsley, Serve 
the tempura immediately, with a dipping 
sauce or seasoned salt. 
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INGREDIENT 



Sweet and smooth with cocoa huttet, white chocolate 
is a dream ingredient in all kinds of desserts. 



4b 


Beyond 
the Pale 

The unexpected allure of white 

chocolate 

BY BEN MIMS 

W HEN I FIRST TASTED white 
chocolate, I was a little kid with a 
gargantuan sweet tooth, and that pure hit 
of cocoa butter, milk, and sugar instantly 
hooked me. The confection had all of the 
qualities of regular chocolate — it was 
creamy, rich, and I could stash a bar 
in my pocket — without any of the 
cocoa bitterness that turned me off 
to darker confections. I are it every 
chance I got, in candy bars (Hershey's 
Cookies \\ Cream was a favorite) and in all 
kinds of baked goods, especially those fancy 
cookies that were so popular during my '90s 
youth, the ones that paired white chocolate 
with chunkv macadamia nuts. 

It wasn't until I was older that 1 learned 
that my passion for white chocolate was 
something to be ashamed of. In culinary 
school, where I went to make a career of rny 
dessert lust, my peers turned their noses up 
at the stuff. ""It isn't real chocolate,” they 
said, or, ""It's way too sweet.” They swore, 
instead, by bittersweet chocolate and refused 
to use anything else in the kitchen. Nowa- 
days, with the flood of high-percentage cacao 
bars on the market, the consensus seems to 
be on their side; the darker the chocolate, the 
better its received. 

Yet the more I bake with white chocolate, 
and the more excellent varieties I taste. I'm 
more confident than ever of this smooth, 
sweet inj^redient s assets: It enriches ganaches 
and buttercreams, ice creams and panna 
cottas; it's a milky foil for zesty flavors like 
citrus and ginger, and for fragrant spices like 
cardamom; and it s mellow enough to carry 
the subtlety of teas and flow^ers, while reso- 
nating with the richness of ingredients like 
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From left: white chocolate— cardamom patina cotta (seepage 46 for a recipe); white chocoLate-macadamia nut cookies (see page 49 for a recipe)* 


nuts* It can even balance the intensity of 
dark chocolate and espresso* Not only that, 
but because white chocolate contains cocoa 
butter, milk, sugar, and vanilla, 1 can use k 
in recipes in place of butter and the other 
three ingredients — it adds extra luscious- 
ness* You cank do that with conventional 
chocolate. 

Still, T was surprised to find out that the 
two types of chocolate are made in much the 
same way. For both, fermented, dried cacao 
beans are roasted and pulverized into a paste, 
and the cocoa butter Is separated from the 
solids, which contain all the color, flavor, and 
bitterness associated with dark chocolate* 
Whereas regular chocolate incorporates cocoa 
solids into the final product, white chocolate 
omits them. Milk solids, usually in the form 
of powdered milk, are added instead to cocoa 
butter, sugar, and often vanilla, resulting in a 
creamy, sweet, and very pale chocolate* 

It fascinates me that this one substitution — 
milk solids for cocoa solids — can lead to such 
a singular confection. Tliough the precise ori- 
gins of white chocolate are murky, powdered 
milk seems to have played a major role in its 
popularization. Nestle, who many credit with 


developing white chocolate, began making 
it in the 1930s, apparently in response co a 
powdered milk surplus; during World War 
I, when powdered milk was in high demand, 
they had bought up companies that manufac- 
tured the product* When the war ended and 
consumers returned to fresh milk, the Swiss 
chocolate giant looked for new uses for the 
powdered kind* One of many new products 
launched during this time was a white choc- 
olate bar called 'Xialak.” 

For many years now, European pastry 
chefs have been creating with white choc- 
olate, using it in cakes, tarts, wonderfully 
smooth mousses, and many other sweets* 
For chocolatiers, white chocolate is partic- 
ularly enticing as a blank canvas for color 
and other decorative flourishes* Yet it took 
a while before white chocolate was part of 
the American pantry. Though it was avail- 
able here as early as the mld-’40s, it wasn't 
until 1979 that the dining critic Gael Greene, 
describing ‘a pristine oval of mousse sitting 
in a pool of dark chocolate^ for A^ew 
magazine, was able to declare, “White choc- 
olate is the season’s new whimsv.” In the '80s, 
scores of cookbooks embraced the ingredi- 


ent; The Silver Palate Good Times Cookbook 
(Workman, 1985) offered recipes for white 
chocolate and hazelnut cheesecake, and white 
chocolate and Frangelico mousse* By the 
1990s, white chocolate had entered the canon 
of American dessert flavors; at the iconic Pal- 
ace Cafe in New Orleans, it enriched the 
custard base for bread pudding, an innova- 
tion on a classic that inspired scores of other 
local riffs j including my favorite, a panko- 
fried version topped with bruleed bananas 
and more white chocolate at Mat & Naddie's, 
also in New Orleans* 

But, no matter how many great desserts 
it has been responsible for, white chocolate 
still bears a stigma. Part of the problem may 
lie in its tricky nature, which makes it more 
difficult to wo rk with than other types of 
chocolate. Because the main ingredients are 
two fats chat melt at different temperatures, 
molten white chocolate can turn out lumpy* 
To avoid this, I chop k into small pieces 
and stir it constantly to ensure quicker and 
more even melting* As white chocolate sep- 
arates and burns easily, I melt it in a bowl 
over a hot water bath, or in the microwave 
for 30-second increments, and make sure the 
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MASTERING THE ART OF REFINEMENT 



EXCELLENCE 

Pure, rich, intense. 

When you savor the taste of 
EXCELLENCE, the thin, refined 
dark chocolate melts evenly to 
reveal complex layers of flavor, 
engaging all of your senses* 
Expertly crafted with the 
finest ingredients by the 
Master Chocolatiers at Lindt* 



Learn more about 

CHOCOLATE BEYOND COMPARE 
at LINDT.COM 



while tasting white chocolates from both large producers and craft chocolatiers, we encountered a 
surprisingspectrum of flavors, from grassy to fruity to salt- edged. Cocoa butter percentages generally 
varied from 29 to 55 percent, but we preferred the moderate creaminess of those composed of just over 
one-third cocoabutter. FeLchlinMont Blanc CouvertureO from Switzerland is mildly sweet with 
afresh milkiness, well-suited to truffles and confections. France's Valrhona Ivoire O has a deep, 
elegant richness that comes through best in puddings, ganaches, and frostings. Askinosie Davao 
White Chocolate©, a single-origin bar made with goat's milk powder, offers layers of earthy, nutty, 
and floral flavors, and is best eaten out of hand. The caramel notes inE.Guittard High Sierra©lend 
cooked-sugar depth to glazes and ganache* The Ecuadorian cocoa butter in Vintage Plantations 
33% Cacao White Chocolate O imparts powerful aromas of pineapple and coconut to any des- 
sert. Intense El Hey Icoa© from Venezuela tastes strikingly of milk chocolate; melt it into ganache 
or hot cocoa, Perugina White Chocolate © from Italy possesses a balanced roundness reminis- 
cent of sweetened condensed milk; it's perfect for custards. The straightforward dairy smoothness 
of Lindt Classic Recipe White Chocolate © makes it ideal for folding into cookies, brownies, or 
ice cream. Ghirardelli White Chocolate Baking Bar ©, with hints of coconut and honey, adds 
subtle fragrance to butter cakes, custards, or icings, while the soft salinity of Cacao Barry Zephyr 
0 from Belgium makes it a match for nuts and dried fruits, — B.M, 
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temperature of the chocolate doesn’t exceed 
1 20 degrees. 

When Tm shopping for it, I keep in mind 
that, as with other types of chocolate, qual- 
ity is paramount. For much of its history, a 
lor of the white chocolate sold in the States 
hasn't been up to snuff. Expensive cocoa but- 
ter was swapped out for cheaper substitutes, 
namely vegetable fat, and more vanilla and 
sugar were added to compensate for the loss 
in flavor, When manufactures did use the 
real stuffy most procured cocoa butter from 
multiple sources, with disparate, sometimes 
harsh flavor profiles. Those butters were usu- 
ally bleached to neutralize their off flavors. 
The result has often been lesser-quality bars. 

Happily, in 2002, the Food and Drug 
Administration created standards requiring 
minimum percentages of cocoa butter, milk 
solids, and milk fat (20, 14, and 3.5 percent, 
respectively) in order for a product to be labeled 
“white chocolate.” And, nowadays, there’s a 
crop of artisanal producers who are approach - 
ing white chocolate with the same dedication 
they show its darker counterparts. They gather 
beans from r rusted sources and control their 
roasting to get the best batches of the rich, 
round natural cocoa butter that makes real 
white chocolate so great. 

Sampling these bars, IVe been astounded 
by their quality and range (see “White 
Magic,” at left). Some are heady with tropical 
fruit flavor, others grassy or slightly salty or 
deeply rooted in vanilla. Together, they create 
that many more possibilities for fine-tuning 
and elevating white chocolate desserts. For a 

c> 

white-chocoholic like me, it s wonderful to 
know that I no longer need to be embarrassed 
by my childhood pleasure. 


White Chocolate Bread Pudding 
with Bananas and Rum Sauce 


SERVES 8 

Ihis decadent take on an iconic New Orleans 


dessert (pictured on page 46ft, from Mat & Nad- 
dic’s Restaurant in New Orleans, Louisiana, 
gilds the lily, pan- frying white chocolate- 
enriched bread pudding, and plating it with 
satiny caramel and bi uleed bananas. 


For the bread pudding: 

41^ cups milk 
20 tbsp. un sal ted butter 

1 cup sugar 

2 tsp. vanilla extract 

1 isp. freshly grated nutmeg 
tsp. kosher salt 

12 oz. stale country white bread, cut into 
cubes {about 8 cups) 
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7 whole grains on a mission™ 




From left: white chocolate— cream cheese mousse (see page 49 for a recipe); white chocolate bread pudding with bananas and rum sauce (see page 44 for a recipe)* 


6 oz* white chocolatej roughly chopped^ 
plus more for garnish 
!4 cup toasted slivered almonds 
S eggs 

1 cup flour 

2 cups panko bread crumbs 

For the rum sauce and bananas: 

1 }4 cups sugar 

1 cup heavy cream 

4 tbsp. unsalted butter, cubed 

2 tbsp. dark rum 

Vi tsp. fresh lemon juice 
Vi cup turbinado sugar, such as Sugar In the 
Raw 

4 bananas, halved lengthwise and then 
halved crosswise 

1 Make the bread pudding: Bring 4 cups milk, 
16 tbsp. butter, sugar, vanilla, nutmeg, and salt 
to a simmer in a 4-qt. saucepan over medium- 
high heat; remove from heat, and let cool for 
20 minuccs. Combine bread, chocolate, and 
almonds in a large bowl; set aside* Add 6 eggs 
to milk mixture, and whisk until smooth* Pour 
custard over bread mixture, and stir until evenlv 
combined; let sit to soften bread, about 20 min- 


utes. Heat oven to 300'’. Pour bread mixture 
into a 9” X 13” metal baking pan, making sure 
ingredients are evenly distributed, cover with 
foil, and bake until set, about 1 hour* Let cool 
to room temperature, and then refrigerate until 
chilled, at least 2 hours or overnight. 

2 Meanwhile, make rum sauce: Bring sugar and 
Vi cup water to a boil in a 2-qt* saucepan over 
high heat, stirring until sugar dissolves; cook, 
without stirring, until sugar turns into an amber- 
colored caramel, about 15 minutes. Add cream, 
butter, rum, and juice, and stir until smooth; set 
sauce aside* 

3 Place flour and bread crumbs in separate shallow 
dishes; whisk together remaining milk and eggs in 
a third shallow dish. Unmold bread pudding from 
pan, and cut into cS rectangles. Heat 2 tbsp. but- 
ter in a 12” skillet over medium heat. Dredge each 
piece in Hour, chcti coat in the milk mixture, and 
finally coat in bread crumbs* Add 4 pieces to skiL 
let, and cook, turning once, until golden brown 
on both sides, about 6 minutes. Transfer to paper 
towels to drain briefly; repeat with remaining but- 
ter and pieces. While pudding is still hot, top each 
with a chunk of wiiite chocolate. 


4 To serve, place turbinado sugar on a plate, and 
dip the flat cut-side of each banana quarter in 
sugar to cover completely; place sugar-side up 
on a foil-lined baking sheet. Using a handheld 
bkjwtorch or the broiler, heat sugar until melted 
and caramelized, about 6 minutes if broiling; set 
aside* Pour rum sauce in the middle of 8 serving 
plates, and place 1 piece pudding in the center of 
each; place 2 bruleed banana quarters on either 
side of the bread pudding* 

White Chocolate-Cardamom 
Panna Cotta 

SERVES 6 

Sweetened with white chocolate only, this rich. 
Middle Eastern— inspired panna cotta (pictured 
on page 42), from test kitchen assistant Phillip 
Basone, gets its distinctive floral aroma from an 
infusion of blistered cardamom. 

6 green cardamom pods 
1 14 cups heav)^ cream 

1 cup milk 

'A isp. kosher salt 

1 vanilla bean, seeds scraped and reserved 

2 tsp. unflavored powdered gelatin 
12 oz. white chocolate, finely chopped 
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EVOLVING TASTE. 

PAGE Total authentic Greek Yogurt makes every meal extraordinary. 
Learn how to create FAGE-inspired dishes with world-class chef Bobby Flay. 

Find this recipe and more at fageusa.com/plainkitchen 





plain extraordinary 
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!/i cup sugar 
1 tbsp, cornstarch 
1 cup fresh orange juice 
'A cup orange Liqueur^ such as Grand 
Marnier 
Zest of 1 orange 
A cup orange marmalade 
4 tbsp* unsalted butter^ cubed 

1 orange^ peeled of pith and seginented 

1 Place cardamom pods in an 8” skillet over 
high heat, and cook, swirling pan occasionally, 
Lintil charred and blistered in spots, about 4 
minutes. Transfer to a bowl, and using a mud- 
dler or wooden spoon, crush to expose seeds; 
then transfer to a 2-qt* saucepan along with 
cream, A cup milk, !4 tsp. salt, and vanilla bean 
with seeds; bring to a simmer over medium- 
high heat. Remove from heat, and let steep for 
10 minutes. Combine remaining milk and gel- 
atin in a small bowl; let .sit to soften gelatin, 
about 5 minutes. 

2 Place white chocolate in a bowl, and pour 
steeped cream mixture and gelatin mixture over 
chocolate; let sit for 1 minute. Using a small 
rubber spatula, slowly stir chocolate from the 
center until gelatin dissolves, and mixture 
emulsifies and is smooth. Pour through a fine 
strainer into a large glass measuring cup; dis- 
card solids* Divide mixture among six 6— 8-oz* 
shallow ramekins or custard molds, and refrig- 
erate until set, at least 4 hours* 

3 Meanwhile, whisk together sugar and corn- 
starch in a 2-qt. saucepan; add juice, liqueur, and 
zest. Bring to a boil over mcdium-high heat, and 
cook, stirring often, until thick, about 3 min- 
utes. Remove from heat, and stir in marmalade 
and butter until smooth; let cool to room tem- 
perature* Add orange segments, and stir gently 
to combine with sauce; set aside* 

4 To serve, run a paring knife around the edge 
of each ramekin, invert panna cotta onto a small 
plate, and spoon orange sauce on the side. 

White Chocolate- Cream Cheese 

Mousse 

SFRVES 4-6 

In this updated take on a classic French dessert 
(pictured on page 46), cream cheese adds stabil- 
ity and a pleasing tang, which balances the sweet 
white chocolate without overpowering it. 

2 oz* cream cheese, softened 

1 vanilla bean^ split lengthv4se> seeds 
scraped and reserved 
14 cup heavy cream 


14 tsp. kosher salt 

3 egg whites 

14 cup sugar 

8 oz* white chocolate, finely chopped 

1 Place cream cheese and vanilla seeds in a large 
bowl, and beat on medium-high speed of a hand 
mixer until very smooth, about 2 minutes* Add 
cream, and beat until smooth and fluffv, about 2 
minutes more; set aside* Place salt and egg whites 
in another howl, and beat on medium-high speed 
of a hand mixer until S{)ft peaks form; while heat- 
ing, slowly add sugar, and beat until stiff peaks 
form; set aside* 

2 Place white chocolate in a medium bowl over 
a 4-qt. saucepan of simmering water, and cook, 
stirring constantly, until just melted; remove 
from heat, and let cool for 5 minutes* Pour white 
chocolate into cream cheese mixture, and fold 
with a rubber spatula until almost combined; add 
beaten egg whites, and fold gently until just com- 
bined. Transfer to a piping bag fitted with a 
tip, and pipe into serving glasses; refrigerate until 
set before serving, at least 2 hours. 

0 White Chocolate-Macadamia Nut 

Cookies 

MAKES ABOUT 5 DOZEN 
Copious amounts of crunchy, buttery macada- 
mia nuts find their match in large, creamy white 
chocolate chunks in these classic American cook- 
ies (pictured on page 42). 

2 cups flour 

1 tsp. knsher salt 

!4 tsp. baking soda 

114 cups packed light brown sugar 

11^ cups sugar 

16 tbsp* unsalted butter, softened 

2 eggs 

1 tbsp* vanilla extract 

1 14 Ib* roughly chopped white chocolate 

1 lb* roughly chopped roasted and salted 
macadam ia nuts 

1 Whisk together flour, salt, and baking soda in 
a bowl; set aside. In a large bowl, beat sugars and 
butter on medium speed of a hand mixer until 
fluffy, about 3 minutes. Add eggs one at a time, 
heating after each addition until smooth; heat in 
vanilla. Add dry ingredients, and beat until just 
combined; stir in chocolate and nuts. 

2 Heat oven to 325°. Using a 1-oz. icc cream 
scoop or 2 spoons, portion and shape dough 
into balls, and place balls 2"’ apart on parch- 
ment paper— lined baking sheets* Rake 
until golden brown, about 14 minutes* 



PLAIN MUSE. 
EXTRAORDINARY 
MEALS. 

Discover how world-class 
chef Bobby Flay chooses 
to incorporate PAGE Total 
authentic Greek Yogurt into 
new and delicious dishes at 
fageusa.com/plainkitchen 
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NIGHT AFTER NIGHT, 
THE MARKETS FILL 

WITH THE CLAMOR 
OF EXCITED VOICES. 
CHEEKS ARE ROSIER. 
EYES ARE WIDER. AT 
CHRISTMASTIME, 
GERMANY IS SUFFUSED 
WITH A SENSE OF 
TOGETHERNESS 


I WAKE UP AT THREE o'clock OH 
Christmas morning in my hotel in 
Nurembergj a plate of halCeaten 
Christmas cookies beside me on the 
bed. The TV is still on. It's a news program. 
On-screen, hundreds of men are donning 
Santa suits, wiggling white beards into place 
as they file into an auditorium and take their 
scats in front of pointer-wielding instructors. 
From what I can gather with my limited Ger- 
man, thousands of Berliners arc training en 
masse to be Saint Nick so they can be sent 
out to delight the city's children. Eventually I 
turn off the TV and fall back asleep. When I 
wake up again a few hours later, ready to cel- 
ebrate my first Christmas in Germany in 26 
years, I can't help but wonder if those Santas 
were just a dream. 

Christmastime in Cxermany can have that 
effect on a person. It is a more mysterious 
holiday here than in America^ — more expres- 
sionistic. Think Fritz Lang, not Miracle on 
34th Street. It exists in a world of shadows: 
parties in arched-ceiling wine cellars; snow- 
covered castle ruins bathed in moonlight; 
and candlelit meals of gravy-drenched roasts, 
crispy potato pancakes slathered with apple- 
sauce, and ere am- cove red baked apples, all 
of ir awash In the glow of smiling faces and 
twinkling eyes reflected in wineglasses and 
beer steins. 

Nearly every city in Germany erects a 
Christmas market in its main square in early 
December. Parr medieval village, part bohe- 
mian shanty town j the mazes of stalls proffer 


food and holiday bric-a-brac and become the 
nerve center for a monthlong frenzy of festi- 
valgoing. Night after night, the markets fill 
with the clamor of excited, cheerful voices; 
the scent of mulled wine; the aroma of nut- 
meg-spiked sausages frying under piles of 
sweet onions; and warm, comfy body heat. 
Cheeks are rosier. Eyes are wider. At Christ- 
mastime, Germany is a country suffused with 
a sense of togetherness. 

I lived in CTClmany for seven years as a 
child — in four different apartments. I was 
the son of a career Air Force officer, from 
nowhere, wanting to be from somewhere. 
Anywhere. Hardly any of my relatives visited 
us, either because of a fear of flying or — I 
don't know why, frankly. I used to pepper 
my parents with questions about their own 
hometowns, their siblings, their friends, rhe 
schools they w^ent to, hoping to manufacture 
some kind of family history. 

Christmas helped fill the void. I escaped into 
the holiday as some would into book. A Dun- 
geons & Dragons geek, T reveled in the season s 
rituals and symbols, which seemed more 
ancient and mystical than those I remembered 
from America. Each year, I racked an Advent 
calendar to my bedroom door, and the first 
thing I did every morning, religiously, from 
the first to the twenty-fourth of December, was 
open one of its compartments, take out a piece 
of chocolate molded into the shape of a goose 
or a candle, and pop it into my mouth like it 
was a communion wafer. 

Each December 5, my younger brother. 


Casey, and 1, would follow the local kids' tra- 
diton and set our snow boots outside the front 
door to await Saint Nicholas. The next morn- 
ing they would be full of candy, lumps of 
coal, and wooden switches — seasonal tidings 
mixed with a Germanic him of rebuke — a 
reminder that weM been both good and bad. 
There were a few family traditions my parents 
had brought over from the States, like mak- 
ing a Christmas Eve pizza with green and red 
bell peppers, but it was the rituals of the Ger- 
man holiday, with its curious mix of joy and 
Sturm und Drang, that made the most last- 
ing impression on me. 

In the quarter century since I left Ger- 
many, Tve started my own fiimily, with its 
own Yuletide traditions, but IVe never been 
able to find that old magic and mystery 
again. There was always something miss- 
ing from the holiday, which made it feel like 
there was something missing inside me, too. 
I needed to go back. 


T've DECIDED TO SPEND the holiday in 
Germany's tradition-bound heart: Bavaria. 
I've been invited to a pre-Christmas din- 
ner at rhe home of Hans-Peter Drexler and 
his wife, Brigitte, in the snowbound village 
of Fischbachau, about 40 miles outside of 
Munich. In the kitchen, Brigitte, dressed in a 
dirndl, is mixing a dough of bread and onion 
to make semmelknodel (caraway-scented 
bread dumplings). She eases the dumplings 
into a pot of boiling water; they sink to the 
bottom and then bob to the surface, knock- 


ing gently against the sides of the pot and 
each other. 

Hans-Peter is the brewmaster of the ven- 
erable Weisses Brauhaus G. Schneider & 
Sohn brewery. My friend Garrett Oliver, the 
brewmaster of Brooklyn Brewery and an old 
acquaintance of Hans- Peter's, introduced us by 
e-mail. Darting back and forth in the kitchen, 
and also dressed in their C]hristmasy Bavar- 


ian best, are the Drexlers’ children: Michael, 
Peter, Max, and Thomas. Each is in charge of 
making a particular dish: Max is making the 
schwarzwurzelsuppe (a black salsify soup driz- 
zled with sour cream and pumpkin seed oil); 
Peter is helping with the bratapfel mit walnus- 
sets (baked apples and stuffed walnuts with 
riesling sauce); and Michael, the oldest son, 
is tending to the wildschwein mit ruhengemuse 
(roasted wild boar with bacon and juniper 
berries, served with root vegetables) using his 
great-great-grandfa- (continued on page 5^ 


Braist^ii pork roast with root vegetables (see page 
62 for a recipe). 
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Clockwise, from top left; Haiis-Peter 
Drexler holds a few mache and goat 
cheese salads; Christmas market rev- 
elers ill Nuremberg warm themselves 
with hot spiced wine; a Saint Nicho- 
las decoration; a German Christmas 
dinner stiH life; a sausage vendor in 
the Viktualienmarkt; the DrexJer 
family at Christmas dinner; potato 
pancakes with applesauce at the 
Nuremberg Christkindlesmarkt; a 
happy customer eating stuffed bread 
in Mnnich* Center: two workers at the 
Neef bakery in Nuremberg, 
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Clockwiscj from top left; Sem- 
melknodeit or Bavarian bread 
dumpling.s, in gravy 5 a sweets ven- 
dor in Munich; a baker at Risehart 
in Munich prepares haumku£hen, or 
“tree cake^^; Brigitte Drexler makes 
dumplings; roasted goose, braised 
red cabbage> and semolina dump- 
ling at the Gasthaus Rottner; Thomas 
Drexler mashes boiled celery root; 
bratdpfel mit walnusseisy a traditional 
Christmas dessert; giant preuels at 
the Hofbrauhaus beer hall in Munich. 
Recipes start on page 62 « 
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THIS IS THE TYPE OF 
FOOD THAT BRINGS 
PEOPLE TOGETHER, THE 
KIND THAT CREATES 
A BOND. YOU DON’T 
BUILD LONG-LASTING 
FRIENDSHIPS OVER 
STUFFED ZUCCHINI 
AND CUCUMBER 
SANDWICHES 


(continued from page 52) ther's hand-carved 
wooden spoon, while Tliomas makes a puree 
of celery root and cream. 

As the dumplings are coming out of the pot, 
Hans-Peter strides in with a big mug of frothy 
beer and hands it to me. “You are at the home 
of the brewmaster!” he bellows. Suddenly, the 
back door flies open and a pair of dirndl-clad 
women burst in, bearing cookies and schnapps, 
“Ah, our neighbors, says Hans-Peten “They Ve 
come to celebrate with us.” Later, we all eat 
together at a big table next to a Christmas tree 
with wild-looking, spindly branches that are 
decorated with real lighted candles. 

Near the end of the meal, Brigitte puts a 
plate of the baked apple dessert in front of me. 
The apple's skin has ruptured and the flesh is 
spilling out in places, its sugary juices min- 
gling with melting whipped cream. I take a 
bite, and memories of long-ago Christmases 
come flooding back. lam suddenly over- 
whelmed with emotion and thanks. 1 marvel 
out loud about the Christmas reverie that they 
arc living, “Wc have years of tradition in our 
blood,” Hans-Peter replies. “Its like making 
been Unlike what some craft brewers might 
think, beauty and perfection don't happen 
overnight.” He slaps me on the back. 

Late that night I get into my makeshift bed 
on a banquette next to the glow of the tree. 
Tlie Drex lets' cat comes in and curls up in the 
nativity scene, a furry giant amid the tiny fig- 
urines. 1 whisper a good night, 

Tlie following evening, Hans^Peter and 1 
drive to Munich for a holiday dinner at the 


l40-ycar-old beer hall owned by the Weisse 
brewery. The air inside is tangy with the 
sweet-and-sour smell of gravy and lager. The 
rafters of the sprawling room — -reverberat- 
ing with the roar of some 400 revelers — are 
festooned with garlands of pine boughs and 
thick red ribbons. The chef, a bear of a man 
named Joseph Nagler, greets us when we 
arrive and leads us to a table. When wc shake 
hands, I notice that the chePs arc the size of 
flapjacks. When I mention this to Hans-Peter, 
he says, “He probably had to show his hands 
when he interviewed! It is so he can make the 
big dumplings!” 

Tlie food h big. Piled on a plate that Chef 
Nagler has placed before us are formidable 
roasted pork sbanks in a glossy lake of brown 
sauce alongside fat semolina dumplings. I 
cut into one of the dumplings, and a cloud of 
steam escapes. The inside is still creamy. With 
the first bite, a smile spreads across my face. 
The dumpling is deeply savory yet warmly 
spiced, with a flavor that fills me from top to 
bottom. Tills is the type of food that brings 
people together, the kind that creates a bond. 
You don t build long-lasting friendships over 
stuffed zucchini and cucumber sandwiches. 
When the chef returns to our table, I thank 
him effusively. “We are all one big family 
here!” he says, spreading his arms and gazing 
around the room. 

True enough. As the night progresses, I 
effortlessly fall into conversation with the pcO' 
pic sitting around us. Toward the end of the 
evening, I chat with a group of retirees at their 


stammtisch, or locals' table. They regale me 
with stories of Christmases past. On my way 
out the door, a man in a Santa suit brushes 
past me and flashes the peace sign. 

The next morning, Lm on a train to 
Nuremberg, Bavaria's second-largest city, 
rocking out to Ray ConifT s version of “O, 
Tannenbatim” on my headphones and eat- 
ing a giant, salt-crustcd pretzel smeared with 
butter. Asa snow-covered landscape of for- 
ested hills rolls by, I'm growing giddy with 
anticipation. Today I will visit Nuremberg's 
Christkindlesmarkty one of the oldest Christ- 
mas markets in the world, and the site of 
memorable visits when T was a child. 

Soon I'm walking over the slippery cobble- 
stone streets that wind down from my hotel to 
the market square. I turn a corner and enter a 
maelstrom. The market is teeming with peo- 
ple, literally shoulder to shoulder, just like 
1 remember. It s all still here: the twinkling 
lights, the medieval turrets towering over the 
square, the candy-striped stall tents filled with 
sauerkraut steam, the brigades of nutcracker 
soldiers, the cauldrons of mulled wine. Sud- 
denly I'm a kid again. 

A friend in Munich suggested I have lunch 
at a place close to the square called the Brat- 
wutsthausle. A mass of people is pushing me 
upstream, and eventually I follow a tribu- 
tary that leads me right to the restaurant, 
which resembles an alpine cottage. The din- 
ing room is rowdy, and redolent of nutmeg, 
sawdust, and searing sausages. T was told 
to ask for Werner Behringer, the owner. I 
do, and presently a man appears before me, 
looking for all the world like a Bavarian ver- 
sion of Mei V Griffin. 

By way of greeting, Herr Behringer gives 
me a wink, puts his arm around my shoul- 
der, and ushers me to a nearby table already 
crowded with diners. A few minutes later, 
he returns bearing plates of small, intensely 
spiced Nuremberger sausages, creamy potato 
salad, and a pile of sauerkraut studded with 
whole spices. And now comes a mug of beer. 
It is the size of a toddler. “Just a drop,” Herr 
Behringer says, laughing, and then disappear- 
ing into the crowd. I don't know any of the 
people Lm sitting with. At any other time of 
the year they'd be strangers, but not today. 
We toast each other and talk, eat, and drink 
into the afternoon s waning hours. 

Finally, it is Christmas Day. A 
ruddy-faced, musta- (contifmed on page 60) 

Rumtopfi macerated fruit conserve and ice cream 
(see page 62 far a recipe). 
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Nuremberg-style almojid spice cookies. Facing 


page: An assortment of German Christmas cookies 
at Kischarx bakery in Municb* From teft: choco- 
late-dipped Coconut n|^afOOhs; ciifrtamon and 


kirsch sta r cookies; raspberry jam sandwich cook- 
ies; anise seed crescent coo lueS;chocdf^te- dipped 
shortbread cookies; chocolate- dipped hazelnut 
cookies. (See p^ge 64 for recipes.) 
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(continued from page 56) chioed man named 
Stefan Rottner has just brought me a glass of 
something ruby-colored and sparkling. “This 
is champagne with fruit syrup,” he says. The 
syrup was made from macerated berries, 
apples, and currants that his 85 -year-old grand- 
mother jarred last summer* 

When I asked my German friends back 
home where I should have Christmas din- 
ner in Bavaria, they told me to come here, to 
Gasthaus Rottner* The restaurant^ just out- 
side Nuremberg, was established in 1812 and 
has been in Chef Stefan’s family ever since. It 
is just the type of place 1 remember from my 
childhood — half-timbered facade, painted, 
striped wooden shutters, with a coat of arms 
over the entrance — a Hansel and Gretel fairy 
tale come to life. 

“It is an liber- Christ mas in Germany!” says 
the chef as we sit down to dinner amid other 
families who have come to his restaurant for 
their holiday meak 

We eat crisp-skinned roast goose with 



red cabbage, a traditional Christmas Day 
dish. “Today it is goose,” says Chef Stefan. 
“Tomorrow it is venison.” 

Later, as weTe finishing our desserts, Ste- 
fan says he’s surprised that IVe chosen to 
spend the holiday without my family. “I 
can’t imagine being away from home for 
the Christmas season,” he says. "'We have 
such a strong feeling for this. I remember in 
1956 when my brother, Hubert, went down 
to the main train station on Christmas Eve 
to give presents to the homeless. My father 
didn’t understand what he was doing. But 
Hubert just said he wanted the lonely per- 
sons to feel happy.” 1 tell Herr Rottner that 
Tm not lonely at all. I tell him how happy 
1 am at this very moment — to be home for 
Christmas. 

60 saveur. CO m Number l$2 


TRAVEL GUIDE MUNICH AND NUREMBERG 


Dinner for two with drinks and tip: Inexpensive 


Under $20 Moderate $20— $80 Expensive Over $80 


WHERE TO STAY 
Hotel Rottner 

Winters trasse 15- 1 7 IVuremberg 
Grossreuth bei Schwindu (49/911- 
65S-4S0; rottner-hotel.de). Rates^ 
$149 Double. At this comfortable 
hold (pictured at right), located 
on a working farm on the out- 



skirts of Nuremberg, owner and 
chef Stefan Rottner offers cooking 
classes to guests and shows food 
films in a barn- turned-mo vie the- 
ater. Gasthaus Rottner, a convivial 
pub next door, ser%^es farm-to- 
tablc fiirc such as roast goose. 

Hotel Admiral Munchen 

Kohlstnisse 9y Munich (49/892 N 
635 0; i nfo ^ho tel-adm i raL de). 
Rates: $160 Double^ Located on 
a quiet side street in downtown 
Munich, this 32-room, family-tun 
hotel is cozy and old-fashioned in 
all the best ways, with heavy brass 
keys for the rooms and a delicious 
German breakfast of eggs, cold 
cuts, and assorted cheeses served 
in the bustling parlor. 

WHERE TO EAT 
Augustiiier ZurSihranke 

Beim Tierg/irtnertor 3, Nurem- 
berg (49/9 11/225-474). 
Inexpensive. Tiis little restaurant 
just inside the walls of Keiser- 
burg Castle offers an impressive 
array of beers on tap and food 
to match ‘ roasted pork shoulder, 
bacon dumplings, and braised 
cabbage, all proffered in a warm, 
old-fashioned dining room. 

B rat w ii rst hiiu si e 

Rathausplatz 6, Nuremberg (49 
/911 /22 7-69 5; die- n uern berger- 
bratwurst.de). Moderate. At this 
definitive place for the thin, 
highly spiced sausages for which 
Nuremberg is famous, the brats 
are roasted on a grill in the mid- 


dle of the dining room, then 
served piping hot with creamy 
potato salad and sauerkraut (pic- 
tured, at left). 

'‘Die Aim” im Mandarin 
Oriental 

Netiturmstrasse 1, Munich (49/89/ 
290-980; mandarinorientaL com/ 
munich). Moderate. Fine dining 
takes on traditional fare — bread 
and butter blanketed in fresh 
chopped chives; veal with 
parsleyed potatoes and cranber- 
ries — are offered in a seasonal 
pop-up chalet (complete with 
man-made snow) on the roof of 
the Mandarin Oriental hotel. 

Hofbrauhaus Miincht^n 

Hatzl 9, Munich (49/89/2901- 
3610; hofhraeuhaus.de}. 
Inexpensive, Owned by the 
Bavarian government, this cav- 
ernous, 420-year-old beer ball 
has a dedicated following in 



Munich: hundreds of patrons 
keep their persona! beer steins 
on premises in a specially 
designed locker. Tie menu is 
solidly old-school, with house- 
made weisswursf, braised pork 
knuckles and sauerkraut, and 
enormous German pretzels. 

W eisse Rrauhaus 

Tal 7 80331 Munich (49/89 
/ 29 0-138 0; we isses - b ra uhaus 
.de). Moderate. Two stories of 
hearty Bavarian fare are on tap 
in this former brewery. It s a 
great place to sample Munich’s 
second breakfast, served after 
breakfast but before lunch, of 
weisswurst and beer. At night, 
it morphs into a mini Oktober- 
fest with beer-friendly food like 
roasted pork shanks with dump- 
lings and gravy, and of course, 
brat wu rst. 



WH AT TO DO 
Kremnier Joseph Backerei 

Kirchstrasse 2, Eib a eh 

(49/80/28817). Just outside of 

Nuremberg, this tiny, quint- 
csscntially German bakery 
(pictured, at center), operated 
by the same family for five gen- 
erations, is packed to the rafters 
with delicious things to cat. Try 
the fresh -baked fruit-flecked stol- 
len or the jelly doughnuts. 

Marienplatz 

Cliristkindlesniai'kt 

November 30- December 24, 
MarienplatZy Munich (muenchen 
.de). At the foot of St. Mary’s 
Cathedral, hundreds of stalls 
sell toys and seasonal goodies 
like kletznbrot (a dense fruit- 
and-nut loaf), baked apples, and 
hot spiced wine. Every evening 
during the Christmas season, 
carolers sing from the Lown Hall 
balcony above the market. 

Nuremberg 

Chri stki n d lesmarkt 

Noiwmber 30— December 24, 
Hauptmarkty Nuremberg (christ 
kindlesmarkt.de). This sprawling 
market, going strong since the 
mid- 16th century, is one of Ger- 
many’s oldest. Nearly 200 stalls 
sell toys, ornaments, fruitcake, 
and other holiday items, while 
vendors peddling grilled sausages, 
rum punch, and gluhwein ensure 
that no one shops hungry. 

RificharCs Cafe Zimtsiterii 

Marienplatz 18 a (089 2317000; 

rischart.de). El very December, 
the staff at the Munich bakery 
Rischart erects a tent out front, 
where they offer children’s bak- 
ing lessons and seasonal sweets: 
Christmas cookies, baumkuchen 
('‘tree cake’"), made by brushing 
layers of batter onto a spit. 




Holiday Torte 


Smokin' Deviled Eggs 


Champagne Chicken 


Savory Palmiers 
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O Laugenbrezel 

(TradUiotml Genmin Preizeh) 

MAKES 2 LARGE PRETZELS 
At the Hofbrauhaus beer hall in 
Munich^ these giant pretzels (pic- 
tured on page 55) > which have a 
similar chew to bagels, are served 
with soft butter. 

1 Vi tbsp. barley malt syrup (see 
page 92) 

1 Vi-oz. package active dry 
yeast 

3 unsalted butter^ softened) 
plus more for serving 

4 cups flour) plus more for 
dusting 

tsp. kosher salt 

2 tbsp. baking soda 
Coarse salt, for sprinkling 

1 Heat a baking stone in an oven to 
500°. Stir together syrup, yeast, and 

1 Vz cups warm water in a large bowl, 
and let sit until foamy, about 10 
minutes. Add butter, flour, and salt, 
and stir until dough forms. Trans- 
fer to a lightly floured work surface, 
and knead until smooth and elastic, 
about 8 minutes. Halve dough, and 
working with one piece at a time, roll 
dough into a 4’ rope, about 1” thick* 
Transfer rope to the bottom edge 
of a sheer of parchment paper, and 
keeping the center of tlie rope on the 
paper, pick up both ends, cross one 
end over the other, about 2” from the 
ends, and twist; attach each end to 
the sides of the pretzel. Repeat with 
remaining dough, and set aside to 
rest for 20 minutes. 

2 Bring baking soda and 1 cup water 
to a simmer in a 2-qt. saucepan over 
medium-high heat, stirring con- 
stantly until baking soda dissolves. 
Brush each pretzel generously with 
the baking soda solution, sprinkle 
w'i th coarse salt, and using a sharp 
paring knife, make a 6” slash, about 
'A ” deep across the Ixjtconi edge of the 
pretzel* Working one at a ti me, slide 
pretzel on parchment paper onto the 
scone; hake until dark l:>rown, about 
15 minutes. Repeat with remaining 
pretzel. Let cool for about 10 min- 
utes; serve warm with butter, 

O Kartoffelpuffer 

(Potato Pancakes) 

MAKES 8 PANCAKES 
Applesauce is the perfect foil for 
these savory, golden fried pancakes, 
a mix of starchy potatoes, flour, and 
eggs (pictured on page 54). 

3 large russet potatoes (about 
214 lb*) 

2 medium yellow onions 

14 cup flour 


3 eggs 

Kosher salt, to taste 
Ground white pepper, to 
taste 

Canola oil, for frying 
Applesauce, for serving 

1 Peel potatoes and onions, and finely 
grate using a box grater* Place in a 
strainer set over a bowl and let drain, 
squeezing mixture until dry; trans- 
fer to another bowk Slowly pour off 
the water from squeezing the pota- 
toes until you reach the milky starch 
at the bottom of the bowl; pour this 
on top of the drained potato mix- 
ture* Add flour and eggs, and season 
with salt and wfiitc pepper; mix until 
evenly conibined, 

2 Heat 14 cup oil in an 8 * skillet over 
medium heat* Working in batches, 
measure out 14 cup potato mixture, 
and use wur hands to flatten it i nto a 
4— 5 ’ pancake; add to skillet, and fry, 
flipping once, until golden browm 
and cooked through, about 8 min- 
utes. Transfer to a paper towel— lined 
baking sheet, and repeat with more 
oil, as needed, and remaining potato 
mixture. Serve pancakes with apple- 
sauce on the side. 

Rumtopf 

(Macerated Pmli Conserve) 

MAKES ABOUT 7 CUPS 
Thsi sweet-tart conserve is a lus- 
cious accompaniment to ice cream 
(pictured on page 57)- h ^Iso adds a 
fruity dimension when stirred into 
champagne. 

12 oz. pitted sour cherries (see 
page 92) 

12 oz* peeled, cored, quartered, 
and sliced tai't apples, Fuji, 
Gala, or Granny Smith 
6 oz. blackberries 
6 oz. fresh red currants 
2 cups sugar 
2 cups brandy, plus more 
Vanilla ice cream, 
for serving 

Pumpkin seed oil and mint 
sprigs, to garnish 

1 Place cherries, apples, blackber- 
ries, currants, sugar and brandy in a 
sterilized 2-qt. glass jar and shake to 
combine; seal jar with a lid* Let skat 
room temperature until fruit is soft 
and the liquid around fruit is stained 
red, at least 48 hours. Refrigerate for 
up to a month. 

21 b serve, ladle a spoonful of fruit 
into a serving dish, and top w ith 
a scoop of ice cream; drizzle with 
oil, garnish wuth mint and serve 
immediately 


S ch we i ne s c h mo rbrat en 
mit Rubengemiise 

(Braised Pork Roust with Root VegetaMes) 

SERVES 6-8 

Ihe juniper berries and caraw^ay 
seeds in this roast (pictured on 
page 53) give it a floral, woodsy fla- 
vor, while the bacon that wraps it 
helps keep the meat moist. 

1 5-lh* boneless park shoulder, 
butterflied 

Kosher salt and freshly 
ground black pepper, to taste 

2 tbsp. whole juniper berries 
4/4 tsp. caraway seeds 

8 cloves garlic, roughly 
chopped 

8 strips bacon 

Va cup olive oil 

3 medium parsnips, peeled 
and cut into 1” chunks 

3 medium carrots, peeled and 
cut into 1” chunks 

1 large russet potato, peeled 
and cut into chunks 

1 small cclcr>^ root, peeled and 
cut into 1” chunks 

1 medium yellow onion, cut 
into 1” chunks 

14 cup dry red wine 
1/4 cups chicken stock 

6 sprigs thyme 

3 bay leaves 

¥ 

2 tbsp. cornstarch 

2 tbsp. red wine vinegar 

1 Heat oven to 350°. Season pork 
with salt and pepper, rub with juni- 
per, caraway, and garlic, and lay 4 
strips bacon across pork, parallel 
to short sides and spaced about 2'' 
apart. Starting at one of the short 
edges, roll pork into a tight bun- 
dle, and place scam-side down; lay 
remaining bacon lengthwise across 
the top of the roast, and tie securely 
with kitchen twine at 1” intervals. 
Season outside of pork with salt and 
pepper, and set aside* 

2 Hear oil in a large roasting pan 
set over two bu rners over niediiim- 
high heat. Place roast, bacon side 
down, in pan, and cook, turning as 
needed, until browned all over, about 
25 minutes. Push roast to one side of 
the pan, and add parsnips, carrots, 
potato, celery root, and onion, and 
cook, stirring occasionally, until soft, 
about 15 minutes. Add wflnc, and 
cook, stirring to scrape the bottom 
of the pan, until liquid is reduced 
by half, about 2 minutes. Add stock, 
rhyme, and bay leaves, and using 
tongs, arrange roast on cop of veg- 
etables* Cover with foil, and roast 
until an instant-read thermometer 
inserted into the thickest part of the 
roast reads 165“, about 2 hours* 


3 Transfer pork to a cutting board, 
and let rest for 20 minutes. Discard 
hay leaves and thyme, and arrange 
vegetables on a large serving plat- 
ter; slice pork, and arrange over 
vegetahle.s. 

4 Bring roasting pan with pan juices 
to a boil over high heat. Mix corn- 
starch and 2 tbsp. w^atcr in a bowl. 
When juices boil, w'hisk in corn- 
starch mixture and cook until gravy 
is thick, about 2 minutes more. Strain 
gravy through a fine-mesh strainer, 
stir in vinegar, and season wnrh salt 
and pepper; serve alongside roast. 

O Semmelknodel 

(Eamrian Bread P>ump lings) 

MAKES ABOUT 14 DUMPLINGS 
Bavarian home cook Brigitte Drex- 
lefs soul-satisfying bread dumplings 
(pictured on page 55) arc great for 
sopping up the rich pork gravy from 
the braised roast (see above). 

5 kaiser rolls (about 1 lb*), 
thinlv sliced 

3 tbsp. olive oil 

1 small yellow onion, minced 

2 cups milk 

Vi cup minced parsley, plus 
more to garnish 

!4 cup flour 

Vi tsp* jfreshly grated nutmeg 

3 eggs, lightly beaten 
Kosher salt and freshly 
ground black pepper, to taste 
Hot pork gravy, from braised 
pork recipe, above, for serving 

1 Heat oven to *325°, Spread sliced 
rolls onto 2 baking sheets, and bake 
until slightly dry, about 12 minutes; 
transfer to a large bowl, and set aside* 

2 Heat oil in a 4-qt* saucepan over 
medium -high heat. Add onion, and 
cook, stirring occasionally, until 
golden brown, about 10 minutes; 
transfer to the howl with the bread, 
and set aside* Add milk to the sauce- 
pan; bring to a boil over high hear, 
and pour over bread. Add pars- 
ley, flour, nutmeg, and eggs; season 
with salt and pepper, and using your 
hands, mix until evenly combined* 

2 Bring an 8-qt. .saucepan of salted 
water to a boil over high heat* 
Moisten hajids with cold water* and 
form bread mixture into 2” balls 
(about 4 oz. each); set aside* Work- 
ing in batches, add balls to boiling 
water, and cook until firm, about 
15 minutes. Using a slotted spoon, 
drain briefly on paper rowels, and 
transfer to a senflng platter; sprinkle 
with parsley, and serve in bowls sur- 
rounded by gravy. 
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Bratapfel mit Watnusseis 

(Raked Walnut-Suiffed Applet 
with White Wine) 

SERVES 6 

Apples arc roasted In wine and butter 
for this dessert (pictured on page 55)? 
a staple of holiday markets through- 
out Germany. 

54 cup raisins 

?4 cup walnut halves, chopped 
54 cup packed light brown 
su^r 

14 cup dark rum 
4 tsp. kosher salt 
6 tai't apples, such as Gala 
1 cup dry wh ite wine 
6 tbsp* unsalted butter? cubed 
14 cup honey 

1 14 tbsp, ground cinnamon 

Whipped cream, for serving 

Heat oven to 350 Combine rai- 
sins? walnuts? sugar? rum? and salt 
in a bowli set aside. Core apples, and 
place right-side up in a 9” x 1 3 ' bak- 
ing dish. h ill each apple with 14 cup 
walnut mixture? add wine and but- 
ter to baking dish, and drizzle each 
apple with honey; cover tightly with 
foil? and bake until apples are ten- 
der, about 1 hour and 15 minutes. 
Uncover, sprinkle with cinnamon 
and let cool slightly; serve in bowls 
with pan sauce and a dollop of 
whipped cream on the side. 

Cookies 

The recipes for these Christmas 
cookies (pictured on pages 581 and 
59) come from the bakery Rischarc 
in Munich* 

S chokoladen- B ut t e r- 
platzchen 

(Ghocolitte-Dipped Shortbread Cookies) 

MAKES ABOUT IVz DOZEN 
12 tbsp. unsalted butter? softened 
14 cup sugar 

1 tbsp. vanilla extract 

2 cups flour? plus more for 
dusting 

Vi tsp. kosher salt 
4 oz* semisweet chocolate? 
melted 

Multicolored nonpareils, to 
decorate 

Heat oven to 400°* Beat butter? 
sugar? and vanilla in a bowl with a 
hand mixer on medium-high speed 
until flu Hy* Add flour and salt; 
beat. Ttansfer dough to a floured 
work surface? form into a disk? and 
roll until 1/3” thick* Using a 134” 
star cutter? cut out cookies; transfer 
to parchment paper— lined baking 
sheets? spaced 2” apart. Bake until 
brown? 6—8 minutes; cook Dip top 


of each cookie in chocolate; deco- 
rate with nonpareils* Chill until set* 

O Lebkuchen 

(Chocolate-Glazed Almond Spice Cookies) 

MAKES ABOUT 1 DOZEN 
1 Vi cups sugar 
1 tbsp* vanilla extract 

3 eggs 

10 oz* mixed candied citrus 
peel, finely chopped 

5 oz* finely ground almonds 
% cup milk 

1 tbsp* flour 

1 tbsp* ground cinnamon 
Vi tsp. ground cloves 

Vi tsp* ground cardamom 
14 tsp* freshly grated nutmeg 
14 tsp. kosher salt 
14 3J4” oblaten wafers (see 

jpage ^ 

2 tbsp. light corn synip 

4 oz* semisweet chocolate? 
finely chopped 

1 Whisk together 1 cup sugar? 
vanilla? and eggs in a howd; using 
a hand mixer, beat mixture until 
thickened. Stir in candied peel? 
almonds? milk, flour, cinnamon, 
cloves? cardamom, nuEnieg, and 
salt* Place a heaping 14 cup of hat- 
ter on an oblaten w^afer; spread 
hatter to edges? leaving it mounded 
in center. Repeat with remain- 
ing wafers; transfer to parchment 
paper— lined baking sheets? spaced 
1” apart* Let sit until slightly dried? 
about 1 hour. 

Z Heat oven to 275°. Bake lebkuchen 
until a toothpick inserted in the mid- 
dle of each comes out clean? about 25 
minutes. Meanwhile? heat remaining 
sugar? corn syrup? and 14 cup \vater in 
a 1-qt. saucepan over high heat, stir- 
ring until sugar dissolves. Pour over 
chocolate; let sit 1 minute* Stir until 
glaze is shiny. Brush lebkuchen with 
glaze; let cool to set glaze. 

Vanillekipferl 

(Anise Seed Crescent Cookies) 

MAKES ABOUT 20 COOKIES 
^4 cup sugar 

6 tbsp. unsalted butter, softened 

1 tbsp. vanilla extract 

2 egg yolks 
214 cups flour 

1 tbsp* crushed anise seeds 
14 tsp* kosher salt 
1 egg white, lightly beaten 
Coarse sanding sugar? to 
decorate 

Hear oven to 400°. Bear sugar and 
butter on medium-high speed of a 
hand mixer until pale and fluffy, 
about 3 minutes. Add vanilla and 
yolks; beat until smooth. Add flour? 


anise? and salt; bear until just com- 
bined* Pinch off 2-tbsp. -sized pieces 
of dough? roll each into a cylinder; 
bend to form a crescent. Place 2” 
apart on parchment paper— lined 
baking sheets. Brush with egg white? 
and sprinkle with sanding sugar* 
Bake until browned, 8—10 minutes. 

Spitzbuben 

(J^aspherry jam Sandwich Cookies) 

MAKES ABOUT 3 DOZEN 

1!4 cups unsalted butter, softened 
\ cup sugar 
1 tsp* vanilla extract 
1 egg 

314 cups flour? plus more for 
dusting 

14 tsp. kosher salt 
?4 cup raspberry jam 

Confectioners'" sugar, for 
dusting 

1 Heat oven to 325°* Beat butter and 
sugar with a hand mixer until fluffy 
Add vanilla and egg; beat. Add flour 
and salt; niix. Transfer dough to a 
floured surface, form into a disk, 
roll until 14” thick. Using a 2” fluted 
round cutter? cur out cookies and 
transfer to parchment paper— lined 
baking sheets? spaced 2” apart. Chill 
for 30 minutes. Using a plain 
round cutter, cut out centers of half 
the cookies; discard centers* Bake 
cookies until lightly browned? 10-12 
minutes; cool. 

2 Dust cookie rings with confec- 
tioners’ sugar. Place I tsp* jam in 
center of each whole cookie; spread 
to within W' of edge. Top each with 
a cookie ring* 

Kokosmakronen 

(Cbocolaie- Dipped Cocontu Macaroons) 

MAKES ABOUT ZVi DOZEN 
14 cup sugar 
14 cup heavy cream 
4 tbsp, un sal ted butter, melte d 

1 tbsp* flour 

14 tsp. vanilla extract 
14 tsp* kosher salt 

2 egg whites, plus 1 whole egg 
2 cups unsweetened? dessi- 

cated coconut 
4 oz. semisweet chocolate? 
melted 

Heat oven to 350°* Whisk together 
sugar? cream, butter? flour, vanilla, 
salt? egg whites? and egg in a 
bowl until smooth; stir in coco- 
nut. Transfer to a piping bag 
fitted with a 54” fluted tip; pipe 
114 "-wide mounds on parchment 
paper— lined baking sheets? spaced 
2” apart* Bake until golden brown, 
about 15 minutes; cool. Dip bot- 
tom of each cookie in chocolate; 


chill until chocolate sets. 

Nusstaler 

(Chocolate-Dipficd Hazelnut Cookies) 

MAKES ABOUT 2 DOZEN 
8 tbsp. unsalted butter? softened 
14 cup sugar 

1 tbsp* vanilla extract 

4 oz. toasted hazelnuts? very 
finely ground, plus whole 
raw hazelnuts to garnish 

2 cups flour 

14 cup natural cocoa powder 
14 tsp* kosher salt 
4 oz* semisweet chocolate, 
melted 

Hear oven to 350°* Beat butter? 
sugar? and vanilla with a hand 
mixer until fluffy. Whisk together 
ground hazelnuts? flour? cocoa, 
and salt in a bowl; add to butter 
mixture; beat. Portion dough into 
1” balls; transfer to parchment 
paper-lined baking sheets, spaced 
2” apart. Place a whole hazelnut on 
top of each. Bake until cracked on 
top? about 10 minutes* Let cool. 
Dip bottom of each cookie in choc- 
olate; chill until set. 

Zimtsterne 

(Cinnamon and Kirsch Star Cookies) 

MAKES ABOUT 3 DOZEN 
2 egg whites 

214 cups confectioners^ sugar 
1 tbsp* ground cinnamon 
1 tbsp* kirsch (cherry brandy) 
214 cups blanched whole 
almonds 

1 cup sugar, plus more for 
rolling cookies 
14 cup rum 

1 Whisk egg whites in a bowl to 
stiff peaks. Whisk in confection- 
ers’ sugar to make glaze; pour off 
Vst cup and reserve* Add cinnamon 
and kirsch to remaining glaze; set 
aside* Finely grind almonds in a 
food processor; add granulated 
sugar and finely grind. Transfer to 
bowl with spiced glaze; mix into 
dough. 

Z Transfer dough to a surface sprin- 
kled heavily with sugar; cover whh 
parchment paper* Roll dough until 
14” thick. Uncover and spread 
reserved glaze over dough; let sit 
until glaze sets? about 30 minutes. 

3 Place rum in a bowl, and using a 
IM” star cutter, dip cutter in rum and 
cut out a cookie; repeat and trans- 
fer to parchment paper— lined baking 
sheets? spaced 2” apart. Let dry for 3 
hours. Heat oven to 450° Bake cook- 
ies until glaze just sets but docs nor 
brown? 3—4 minutes. 
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HURBER FAMILV - BRATTLEBORO, VERMONT 
One of the 1.2001 farm families who own Cabol Creamery Cooperative 


Cabot Creamery is fully owned and operated by 1,200 farm families in New England 
and New York. And because our farmers get 1 00% of the profits, you bet they make sure 
you get the best all-natural dairy foods. Try it for yourself — you’ll taste the commitment to 
quality in every bite of the World’s Best Cheddar from Cabot. 



APPLE, CHEDDAR & WALNUT TOASTS 

Makes 24 


Ingredients; 

24 thin slices narrow 
loaf French Bread 

2 tart apples, cored 
and thinly sliced 

8 ounces Cabot 
Vermont Sharp 
Cheddar or Sharp 
Light Cheddar, 
grated (about 
2 cups)* 


1 . Preheat broiler. Arrange bread on baking sheet and 
toast lightly on both sides under broiler. 

2. Remove from broiler and place about two apple slices on each 
toast. Mound cheese on top. Press walnut pieces into cheese. 
Return to broiler until cheese and walnuts are lightly colored. 

For instant drama, sandwich fresh bay or sage leaves between 
two identical clear glass plates, available inexpensively from a 
home store. Set the toasts on top, and add votive candles set 
into cored red and green apples to the table. 

*l\lutri1ion analysis based on using Cabot Vermont Sirarp Cheddar. 


1 cup walnut pieces nutrition analysis; Calories 1 48, Total Fat 7g, Saturated Fat 3g, 

Cholesterol 1 0mg, Sodium 200mg, Carbohydrates 16g, Dietary Fiber 1g, 
Protein 5g, Calcium lOOmg 



FOR MORE RECIPES, VISIT: cabotcheese.coop 












BY GEORGIA FREEDMAN PHOTOGRAPHS BY PENNY DE LOS SANTOS 


At Rancho San Julian in Lompoc, California, the author partakes in a meal with the extended Poett family and friends. 
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This meal is a homecoming of sorts, even though my actual childhood 
home is 50 miles away. Here, sitting down to supper in the shade of a live oak 
tree in the grassy heart of the Central Coast, I feel as happy and grounded as a 
33-year-old native Californian can foe. Perched next to me on the wood foench is 
one of my oldest friends, Elizabeth Poett, a person I’ve played with and fought 
with and shared my greatest joys with and loved for so long that I could almost 
take her for granted. But I don’t. When you’ve been away from a place like this for a 


few yearSj as I have, you only cherish it more* 

Elizabeth went to school with me, down 
the coast in Santa Barbara, but she grew up 
here, on the oak-dotted grasslands of Ran- 
cho San Julian, a 13, 000-acre cattle ranch 
that has been in her dad’s family for nine 
generations. She is a descendant of Jose de 
la Guerra, a commander of the 
Santa Barbara presidio, who was 
granted this land in 1837* Now 
she works full-time on the ranch 
just 1 i kc her dad and many of her 
cousins, who share ownership 
under a family trust. 

1 did a lot of growing up here 
too, spending countless weekends 
with the Poetts during my school- 
age years. This is where T learned 
how to ride a horse, how to mend 
a fence, and how to scoop the flesh 
from a ripe avocado and turn it 
into guacamolc. 

Today IVe made a big batch 
for old time s sake. This one is in 
proper California style: studded 
with chunks of tomato, flecked 
with cilantro leaves, and amped 
up with a ton of lime and salt. We 
cat it with fragrant corn tortillas 
made by the wife of one of the 
Mexican ranch hands who lives 
here full-time. 

Elizabeth s parents, Jim and 
Marianne, are here, too, along with a hand- 
ful of cousins and friends who live nearby. 
Jim was one of the first ranchers in this part 
of California to raise organic beef. Marianne 
is the founder and editor of a local newspa- 
per. She is also an amazing cook, and though 
shes not a native Californian, she’s one of 
those transplants who has taken so naturally 

Georgia Freedman h a saveur con- 
tributing editor. Her most recent article for 
the magazine was ^^Spedalty Trade' (June/July 

20IOX 


to the kind of simple, direct cooking inspired 
by California s bounty that you’d think she 
was born here. For me, this meal is the true 
California cuisine* 

Earlier today I helped Marianne and Eliz- 
abeth make enchiladas from a recipe that 
Marianne found in some journals where 


Jim s great-aunts and others collected family 
recipes over the years — Marianne has been 
translating them from the Spanish. The dish 
is brilliantly simple, and utterly of this place. 
The sauce is a smoky puree of local Anaheim 
and pasilla chiles, and instead of chicken or 
pork she adds olives, the canned, glossy- 
black, meaty kind I grew up eating* Tliese 
California pantry staples, out of fashion else- 
where in the country, are a ubiquitous and 
beloved ingredient on the Central Coast. 'Tf 
you see olives in a recipe for enchiladas or 
tamales,” Marianne told me as she fried the 


tortillas, “you know it’s from here.” Then she 
dipped the tortillas in the sauce and rolled 
them around a filling of sauteed onions, 
olives, and crumbly cotija cheese* Just like 
I remember. 

Now, as the shadow of the Santa Ynez foot- 
hills creeps across the clearing where we eat our 
picnic supper, I taste the enchila- 
das* Tlieir smoky flavor takes me 
back to Saturday night dinners 
with Elizabeth and her fam- 
ilv when I was 12 vears old, after 
swimming in the creek or riding 
in the back of her dad s pickup and 
tossing hay to the cows. I Ve missed 
this food more than I knew. 

Tlie main course is a Central 
Coast classic: a juicy, tender beef 
tri-tip rubbed with salt, pepper, 
garlic, olive oil, and rosemary* 
Elizabeth grilled it slow over a 
hardwood fire she built in her 
dad s old grill, which has an inge- 
nious suspended rigging system 
that allows you to raise and lower 
the grate during cooking, giving 
the cook control over just how 
close the meat gets to the fire. 
The wedge-shaped roast that 
comes to the table is sheathed in 
a savory char. Elizabeth slices it 
into thick steaks, rosy in the mid- 
dle, and passes the plate around* 
Tliere is no part of the cow that can sat- 
isfy a Central Coaster like the mighty tri-tip, 
which is miraculously both lean and rich at 
the same time. Rancho San Julian sells a lot 
of rri-rips, among many other cuts of beef, at 
farmers’ markets in Santa Barbara and Santa 
Monica, all of it from their herd of 500 pas- 
ture-raised cattle* With a whole generation 
having come of age knowing only the taste 
of corn-fed beef, grass-fed meat has finally 
made a comeback, Elizabeth tells me as T 
take a second helping of steak* *"Oldcr cus- 
tomers at the farmers’ (continued on page 75} 



THIS IS WHERE I LEARNED HOW TO RIDE 
A HORSE, HOW TO MEND A FENCE, AND 
HOW TO SCOOP THE FLESH FROM 
A RIPE AVOCADO 
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Above: Onion and olive enchiladas (see page 77 for a recipe)* Facing page: At Rancho San Julian* neighbor Chris Malloy 

transports a table for the Poetts'' alfrescodinner with the help ofhis young son* Lucas. 
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Clockwise from top left: Stewed beans; beef brisket and pioadillo- stuffed empanadas; grilled tri-tip tacos; poblanp peppers, 

charred for tacos, Facingpage: Apricot tarts with pistachios. Recipes start on page 76, 
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Above: Grilled romaine salad with blue eheese and bacon (see page 76 for a recipe). Facing page: Elizabeth Poett and her 

father, Jim, share a laugh on the porch of her ranch-style house. 
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(continued from page 68) market tell me that 
our meat is what steak used to taste like 
when they were kids,” she says* 

In this part of California, you caift have 
tri-tip without beans. A lot of people insist 
on Santa Maria-style beans — named after 
the nearby town where tri-tip barbecues arc 
a w^ay oflifc, and typically made with a local 
variety of beans called pinquitos, which are 
slow-cooked with tomatoes, onion, and all 
kinds of seasonings. Some cooks make a 
refried version of this; others, like Elizabeth, 
like to add bacon. But her cousin Julianna 
has made an ingenious updated version using 
kidney beans and pintos, as well 
as chickpeas, stewed to a cara- 
mel depth and brightened with 
bell peppers, fresh salsa, cilan- 
tro, and jalapenos. Fantastic* 

There’s nothing particularly tra- 
ditional about the dish, and in 
that sense it strikes me as partic- 
ularly Californian* 

The tri-tip is a handsome cen- 
terpiece, but wTat rea \\y bl ows 
me aw^ay is Marianne s empa- 
nadas* Made with fresh corn 
masa, they're flaky and delicate 
yet packed with strikingly bold 
flavors* It's not just the luscious 
shreds of long-roasted bris- 
ket, which alone would have 
been enough; it's the picadillo 
of sherry-soaked raisins, pine 
nuts, and olives, which delivers a 
briny-sweet balance in every bite. 

A dusting of powdered sugar on 
the golden pastry puts the empa- 
nadas just over the top. This is 
typical Poett family cooking: 
dishes made with incredible love and atten- 
tion, presented in unpretentious packages* 
Dessert is an apricot tart, brought over by 
the Poetts' neighbors, Chris and Carla Mal- 
loy, and made with fruit that grows on the 
ranch* The sun is well below the hills by the 
time we dig into it. Another of the cousins, 
Daniel Berman, pours me a little more of 
the Lompoc pinot noir he’s brought from 
the Santa Barbara winery where he works* 
It's getting chilly, but Elizabeth and I linger 
at the table long after dessert, talking about 
our lives. After living in New York for a few 
years, she came back to San Julian in 2006 
and got married a few years later, moving 
into one of the old ranch houses on the vast 


property. I ask her what a typical day is like. 

“Well,” she replies, “tomorrow I have to 
deliver some marrow bones to a chef, feed a 
new bunch of steers extra hay and alfalfa so 
theyTl start putting on weight, and sort some 
bulls from a group of heifers so the vet can get 
in there and sec if the girls are pregnant*” Eliz- 
abeth asks me about life back East, I tell her 
she's not missing much* 

At six the next morning, Elizabeth 
and I are bumping along a dirt road in her 
Chevy pickup through a valley dotted with 
more of those majestic California live oaks* 


In the near distance, black Angus cows graze 
with their calves* It s barelv light, and a cool 
fog has rolled in from the Pacific overnight, 
obscuring the hills around us* WeVe on our 
way to the farmers' market, and the bed of 
the pickup is filled with coolers containing 
rib eyes, chuck roasts, skirt steaks, briskets, 
sirloins, ribs, and plenty of tri-tips. At the 
market, Elizabeth, willowy and blond, cuts a 
striking figure among the other farmers, who 
are mostly men. Business at the Rancho San 
Julian stand is more than brisk. 

Were back at Elizabeth's house a few 
hours later, in time for a late lunch* We 
make tacos with some of the leftover tri-rip, 
chopped onion, and a couple of poblano 


peppers that she has roasted over an open 
flame on her stove until they're blackened 
and blistered* 

After lunch I help Elizabeth and her hus- 
band, Austin Campbelk who works on a 
ranch not far away, get the house and yard 
ready for tonight's dinner, a birthday celebra- 
tion for Daniel* Jim and Marianne will be 
coming down from their house, a few miles 
away, along with other relatives. With some 
delicate maneuvering, we manage to carry 
Elizabeth's dining room table out onto the 
wood porch, which has rosebushes growing 
all around it* Austin loads the grill barrel 
with wood. 

“Tonight we' 11 keep it simple 
and make burgers, ’ says Eliza- 
beth. That kind of statement can 
be deceptive in the Poett fam- 
ily. The just-ground patties are 
magnificent chuck from the San 
Julian herd — as richly marbled 
as that of any corn-fed animal* 
Elizabeth cooks them not over 
the grill grate directly but in an 
old seasoned cast-iron skillet set 
over the hot fire so that their fat 
and juices aren't lost to the flames* 
And, as Pm reminded at dinner, 
burgers around here serve double 
duty as a luscious platform for an 
extravagant tower of fresh pro- 
duce, from grilled yellow onions 
to crunchy lettuce leaves to thick- 
sliced garnet-red tomatoes* 

Just as everyone is showing up, 
Elizabeth tosses ribbons of summer 
squash on the grill and then impro- 
vises a salad: heads of romaine cut 
in half and laid on the fire until 
they're singed around the edges* Drizzled with 
olive oil and balsamic vinegar and strewn with 
crumbled bacon and blue cheese, they make an 
un fussy but stunning side dish* 

Given the freshest meat and produce in 
the world, I think to mvself, no restaurant 
could put forth a meal as guilelessly beauti- 
ful as this. At the end of the night, Elizabeth 
and I are once again the last ones to retire, 
sirring close to each other at the end of the 
long table, which is now mostly bare, except 
for a few flickering candles. We reminisce, 
and also talk about the future. I tell her I 
hate the thought of leaving, and I promise 
her that, next time, I won’t stay away for so 
long, 



ELIZABETH COOKS THE BURGERS IN A 
SEASONED CAST-IRON SKILLET SET OVER 
THE HOT FIRE SO THAT THEIR JUICES 
ARENT LOST TO THE FLAMES 
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Apricot Tarts with 
Pistachios 

SERVES 8 

Lightly sweetened apricots are 
baked quickly in a simple short- 
bread crust for these rustic tarts 
(pictured on page 72), which are 
garnished with vibrant green pisca- 
chios and fleur de sel. Other stone 
fruits, like plums and pcachcSj will 
work just as well. 

2 cups flour 

tsp, kosher salt 

% tsp. baking powder 

1 cup sugai' 

5 tbsp. unsalted butter, soft- 
ened 

2 tsp. vanilla extract 

% tsp. almond extract 

6 medium apricots, halved, 
pitted, and cut into 8 wedges 
each 

Finely chopped pistachios, 
to garnish 

Fleur de sel, to taste 
(optional) 

1 Heat oven to 350''* Whisk 
together flour, Ya tsp. salt, and bak- 
ing powder in a bowl; set aside. 
Combine !4 cup sugar, butter, and 

1 tsp. vanilla in a bowl, and beat 
on medium-high speed of a hand 
mixer until pale and Huffy, about 
4 minutes. Add dry ingredients 
and 3 tbsp. ice-cold water, and 
beat until just combined; trans- 
fer dough to a work surface, and 
form into a ball. Halve dough, and 
press each half into the bottom and 
sides of an 8'' tart pan with remov- 
able bottom; refrigerate for 30 
minutes. Prick bottom of dough 
with a fork; cover bottom with a 
sheet of parchment paper; fill with 
dried beans. Rake until crust is set, 
about 20 minutes. Remove paper 
and beans; bake until crust is light 
brown, about 15 minutes, Let cool* 

2 Combine remaining salt, sugar, 
and vanilla along with almond 
extract and apricots in a bowl, and 
toss until evenly combined* Deco- 
rativcly arrange apricot wedges in 
each tart shell, and pour any juices 
left in bowl over tarts; bake until 
crust is golden brown and apricots 
are slightly caramelized, about 1 
hour. Let cool completely and then 
sprinkle with pistachios and fleur 
de sel, if you like* 

Beef Brisket and 
Picadillo- Stuffed 
Empanadas 

MAKES ABOUT 2 DOZEN 

Tender, braised beef brisket is com- 
bined with raisins, sherry, pine 


nuts, and spicy chile powder in 
the fragrant filling for these sugar- 
dusted, savory-sweet empanadas 
(pictured on page 73)* 

4 cups flour 

6 tbsp. unsalted butter, cubed 
1 Yi tsp* kosher salt, plus more to 
taste 

14 cup olive oil 

1 lb* beef brisket 

5 cloves garlic, smashed 

2 medium carrots, halved 
crosswise 

2 large white onions, 1 quar- 
tered and I minced 

3 tbsp. chile pow^der 

114 tbsp. finely chopped oregano 
leaves 

2 tsp* ground cumin 

1 cup raisins 

!4 cup sliced pitted canned 
black olives 

14 cup dry sherry 

14 cup sugar 

14 cup pine nuts 

Freshly ground black pepper^ 
to taste 

Canola oil, for frying 

1 Make the dough: Combine flour, 
butter, and salt in a large bowl, and 
using your fingers, rub butter into 
flour until pea-size crumbles form. 
Add 114 cups warm water and stir 
until dough forms. Knead in the 
bowl until smooth, about 4 min- 
utes. Wrap in plastic wrap, and 
refrigerate for 1 hour. 

2 Meanwhile, heat 14 cup olive oil 
in a 6-qt, saucepan over medium- 
high heat. Season beef with salt 
and pepper, and add to pan; cook, 
turning once, until browned on 
both sides, about 8 minutes. Add 
garlic, carrots, quartered onion, 
and 6 cups water; bring to a boil. 
Reduce heat to medium -low, cover, 
and cook until beef is very tender, 
about 214 hours. 

3 Remove from heat, and let beef 
sit in saucepan until cool enough 
to handle, about 30 minutes. 
Transfer beef to a cutting board, 
and reserve 1 cup cooking liquid; 
discard remaining liquid and veg- 
etables or reserve for another use. 
Shred meat into thin strands, and 
thci: finely chop; set aside. 

4 Wipe the saucepan dry, then heat 
remaining olive oil over medium- 
high heat; add minced onion, and 
cook, stirring, until golden brown, 
about 12 minutes. Add chile pow- 
der, oregano, and cumin, and 
cook for 1 minute. Add reserved 
beef and cooking liquid along with 


raisins, olives, sherry, sugar, and 
pine nuts; bring to a boil* Reduce 
heat to medium, and cook, stir- 
ring occasionally, until raisins are 
plump and meat has absorbed most 
of the liquid, about 20 minutes; set 
aside to cook 

5 Divide dough into 24 balls, and 
place on a work surface; using a 
small rolling pin or the heel of your 
hand, flatten each ball into a 5' 
disk, brush edges with water, and 
place 2 tbsp* filling in the center* 
Fold disks in half to form half- 
moons, and seal edges together 
using the tines of a fork. Refriger- 
ate empanadas for at least I hour, 
or up to overnight. 

6 Pour oil to a depth of 2” in a 
6-qt* saucepan, and hear over 
medium-high heat until a deep-fry 
thermometer reads 35C. Working 
in batches, fry empanadas until 
browned and crisp, about 6 min- 
utes* Transfer to paper rowels to 
drain before serving. 

Grilled Romaine Salad 
with Blue Cheese and 
Bacon 

SERVES 4-6 

Fresh head.s of romaine lettuce 
are split down the middle, grilled 
until charred and smoky, and then 
topped with blue cheese and bacon 
for this satisfying salad (pictured 
on page 74). 

6 strips bacon 
2 tbsp. olive oil 
2 tbsp. balsamic vinegar 
2 tbsp. Worcestershire sauce 
5 heads romuine lettuce, 
halved lengthwise, rinsed 
and dried 

Kosher salt and freshly 
ground black pepper, to taste 
4 oz, blue cheese, crumbled 

1 Heat bacon in a 12 * skillet over 
medium heat, and cook, turning 
once, until crisp and fat is rendered, 
about 10 minutes. Transfer bacon 
to a plate, reserving 2 tbsp. drip- 
pings, and let cool; crumble and set 
aside. Transfer reserved drippings 
to a bowl, and add oil, vinegar, 
and Worcestershire; whisk until 
smooth, and set dressing aside. 

2 Build a medium-hot fire in a 
charcoal grill, or heat a gas grill to 
medium-high, (Alternatively, heat 
a cast-iron grill pan over medium- 
high heat.) Working in batches, 
if necessary, place romaine halves 
cut-side down on grill, and cook, 
turning once, until charred and 


slightly wilted, about 4 minutes, 

3 Transfer lettuce cut-side up to a 
serving platter, and season with salt 
and pepper; drizzle with dressing, 
and sprinkle with reserved bacon 
and blue cheese. 

Grilled Tri-Tip Tacos 

SERVES 4-6 

The beef cut of choice for Califor- 
nia barbecue and grilling, tri-tip 
steak (also called Newport, Santa 
Maria, or triangle steak) comes 
from the lean bottom sirloin. Here 
it s sliced and seasoned with rose- 
maiy chiles, garlic, and cumin in 
a tender filling for tacos (pictured 
on page 73). 

2 lb. whole tri-dp steak 
Kosher salt and freshlv 
ground black pepper, to taste 
!4 cup olive oil 
Vi cup rosemary leaves 
6 cloves garlic, mashed into a 
paste 

2 large poblano chiles 
1 large yellow onion, roughly 
chopped 

1 tsp. dark chile powder 
1 tsp* ground cumin 
Warm com tortillas, for 
serving 

Tomato sdsa, for serving 
(opdonal) 

1 Season steak with salt and pep- 
per, and rub with 3 tbsp. olive oil, 
rosemary, and garlic; WTap tightly 
in plastic wrap, and refrigerate at 
least 6 hours or up to overnight. 

2 Heat broiler to high. Place chiles 
on a foil-lined baking sheet, and 
broil, turning as needed, until 
blackened all over, about 20 min- 
utes. Transfer to a bowl, cover 
with plastic wrap, and let sit until 
cooled, about 30 minutes* Remove 
stems, skin.s, and seeds; roughly 
chop, and set aside* 

3 Build a medium-hot fire in a 
charcoal grill, or heat a gas grill to 
medium. (Alternatively, heat a cast- 
iron grill pan over medium-high 
heat.) Remove steak from mari- 
nade, and transfer to grill; cook 
fat-side down, flipping once, until 
charred and cooked to desired donc- 
ness, about 50 minutes for medium* 
Transfer steak to a cutting board, 
and let rest for 15 minutes. 

4 Meanwhile, heat remaining oil 
in a 12” skillet over medium-high 
heat; add onion, and cook, stirring, 
until soft, about 10 minutes. Stir 
in reserved chiles along with chile 
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powder, cumin, and sale and pep- 
per; remove from the heat* 

5 Thinly slice meat against the 
grain, and then roughly chop; com- 
bine with onion and chile mixture 
in a serving bowl, and serve with 
tortillas and salsa, if you like. 

Onion and Olive 
Enchiladas 

SERVES 8 

Anaheim and pasilla chiles com- 
bine in a pureed sauce for these 
Cal-Mex— style enchiladas (pic- 
tured on page 69), filled with cotija 
cheese and black olives. 

10 dried AnaJieim or New 
Me3dcan chiles, stemmed 
6 dried pasilla chiles, stemmed 

4 cloves garlic 
'/i cup olive oil 

5 tbsp* flour 

2 tbsp* cider vinegar 
2 tsp. dried oregano 
2 large yellow onions, thinly 
sliced 

10 6” flour tortillas 

12 oz. cotija cheese 
1 6-oz. can large pitted black 

olives, drained and roughly 
chopped 


1 Heat oven to 350°* Place chiles 
in a large bowl, and cover with 
boiling water; let sit until chiles 
are soft, about 20 minutes* Drain, 
reserving 214 cups soaking liquid, 
and then remove stems and seeds 
from chiles; transfer chiles to a 
blender along with reserved soak- 
ing liquid and garlic; puree until 
smooth, and set aside. 

2 Heat 5 tbsp. oil in a 4-qt. sauce- 
pan over medium heat; add flour, 
and cook, whisking constantly, 
until mixture is a light caramel 
color, about 3 minutes. Add chile 
puree, vinegar, and oregano, and 
season with salt. Bring to a boil, 
and cook, stirring, until thick- 
ened, about 5 minutes; set chile 
sauce aside. Heat remaining oil 
in a 12'' skillet over medium-high 
heat. Add onions, and cook, stit' 
ring, until golden brown, about 25 
miiiLitcs. 

3 To assemble, spread 14 cup cbile 
sauce in the bottom of a 9 ' x 13” 
baking disb. Dip one tortilla at a 
time into sauce, and then place on 
a plate; sprinkle with 14 cup cooked 
onions, cup cotija, and 1 tbsp* 
olives. Roll up tightly, and place in 
the baking dish, seam-side down; 


repeat with remaining tortillas, 
and more sauce, cheese, and olives. 

4 Pour remaining sauce over enchi- 
ladas, and sprinkle with remaining 
cheese and olives; bake until heated 
through and cheese is just melted, 
about 40 mitiLitcs. 

Stewed Beans 

SERVES 10-12 

Lompoc, California, home cook 
Juliana Fabio includes kidney 
beans, pinto beans, and chickpeas 
in this tomato -based side dish 
(pictured on page 73), a rift on the 
Santa Maria— style beans tradition- 
ally served alongside tri-tip steak 
on California s Central Coast. 

14 cup olive oil 
8 doves garlic, roughly 
chopped 

1 yellow onion, chopped 
1 medium red bell pepper, 
seeded and chopped 
1 large jalapeno, stemmed, 
seeded, and finely chopped 
3 tbsp* tomato paste 
1 tbsp* dried thyme 
1 tbsp. dried oregano 
] tbsp* chile powder 
iVz tsp* paprika 
1 cup dried kidney beans, 


soaked overnight and 
drained 

1 cup dried pinto beans, 
soaked overnight and 
drained 

1 cup dried chickpeas, soaked 
overnight and drained 

1 15-oz. can whole, peeled 

tomatoes in juice, crushed 
by hand 

1 bunch cilantro, stemmed 
and roughly chopped 
Kosher salt and freshly 
ground black pepper, to taste 

1 Heat oil in an 8-qt. saucepan over 
medium-high heat* Add garlic, 
onion, pepper, and jalapeno, and 
cook, stirring occasionally, until 
soft, 12—15 minutes. Add paste, 
thyme, oregano, chile powder, 
and paprika, and cook, stirring, 
until lightly caramelized, about 3 
minutes* Add all beans and 7 cups 
water, and bring to a boil; reduce 
hear to medium-low, and cook, 
cov^ered partially, until beans are 
very tender, about 1 hour. 

3 Uncover, stir in tomatoes, and 
cooki stirring, until tomatoes break 
down, about 30 minutes* Stir in 
cilantro, and season wnth salt and 
pepper before serving. 
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How an 
expatriate 
learned to 
love the roast, 
Australia’s 
essential 
family meal 

[eg of lamb with apples and 
fennel (see page 81 for a recipe)* 


JAMES OS ELAND 






by FOVAD KASSAB 


r WAS 20 YEARS OLD WHEN T LEFT Lebanon for Austra- 
lia, moving to Sydney to go to college. It was my first time 
away from home, and, as it turned out, I wasn't quite ready 
for the independence: Though Td grown up with a superb 
cook for a mother, I didn't know how to fry an egg* During 
my first months in Sydney, I subsisted on micro wavable supermarket 
meat pies and burgers and fries from the greasy spoon around the cor- 
ner* I felt disconnected from this food, such a far cry from what I grew 
up with. I missed the lahne^ a rangy soft cheese my mom made from 
yogurt, which she'd serve with olives from trees my great-grandfather 
planted, and season with wild mountain thyme that we’d foraged our- 
selves. 1 missed her kibbeh nayyehy minced lamb pounded with fresh 
marjoram and mint, mixed with bulgur and drowned with olive oik 
Most of all, 1 missed how those meals in Lebanon made me feel, how 
they required my participation, and how they connected me to my 
family* Australia and its food felt shallow by contrast* My meals in 
Sydney seemed to have no provenance, said nothing I could decipher 
about the land they came from, and what’s more, they came ready, 
with no need for effort on my part. Ifiese meals made me feel like 
mole of an outsider than I already was. 

After a few months, I started to make friends with other students 
who lived in my neighborhood. I connected with Elaine, a cute Austra- 
lian girl who invited me to her home to meet her parents one weekend. 
''WeVe having Sunday roast,” Elaine said, beaming* Thinking of those 
burgers, chips, and meat pics, I held no great hope for the visit* 

We arrived at Elaine’s parents’ home, a small farmhouse outside 
of Sydney, just as the meal was almost ready* We hurried through 
the introductions, and Elaine slipped away to help her mother in the 
kitchen. I sat with her father at the dining table for what felt like a year 
of strained silence* Tlien, the rich smells of caramelizing vegetables 
and roasting meat cook over the dining room. The awkwardness dis- 
sipated as Elaine and her mother brought in platters piled high with 
baked pumpkin and swTct potatoes, boiled Brussels sprouts and green 
beans, and jugs of gravy and mint sauce* And then came the center- 

Fouad Kassab u a Sydney-based freelance writer and author of 
thefoodblog.com.au. His last article for saveur was Hamingtons” 
(October 2012). 


piece, the roast leg of lamb. T was dumbstruck as it was set before me, 
r had never before seen lamb served in such primal on-thc-bonc gran- 
deur. Back home, lamb was one ingredient of many: flaked into pilafs 
large enough to feed a family of ten (and maybe several neighbors, 
too); stewed with okra and tomatoes; minced and fried with onions 
and sprinkled atop hummus. In contrast, served as it was to just the 
four of us, the Sunday roast struck me as a particularly opulent tra- 
dition. Elaine's father carved the leg, and we crowded our plates with 
slices of lamb and all the trimmings. Each element was delicious on 
its own, but, for me, the combination of it all was a revelation, and to 
this day, I think of that lunch as the first real meal 1 had in Australia. 

After that, I started accepting invitations to Sunday roasts at every 
opportiinity. As I found my place here, making friends with fellow 
students and, later, co-workers, there were a lot of opportunities* The 
weekly Sunday roast is a British tradition, brought by colonists to Aus- 
tralia in the late 18th century; it was common practice to put a roast to 
cook before leaving for church, come back home to a hearty meal, and 
extend the leftovers through the week that followed. But here in Aus- 
tralia, it’s become an institution in its own right. It s the most important 
family meal, the week’s main opportunity for a get-together* As I vis- 
ited family after family, the basic scheme became apparent: A central 
piece of meat is served with roasted starchy vegetables, boiled green veg- 
etables, gravy, and a sweet condiment, like mint jelly, cranberry relish, 
or applesauce. Within these parameters, what ended up on the table 
each time varied tremendously* Some of my hosts, like Elaine’s family, 
hewed closely to the traditional “meat and two veg ” British formula. 
Others brought their own heritage to bear on the meal, with an Italian 
porchetta in the place of honor at one home, Portuguese-style chicken 
at another, and, at the table of a French acquaintance, lamb cooked 
with apples, served with boiled shrimp and basil-infused mayonnaise, 
a sort of Gallic surf and turf* The variations, I realized, were endless* 

About five years ago, after countless meals at the homes of friends, 
I finally decided to tackle the roast myself. My first try {not the wisest 
choice, in retrospect), skinless chicken breast, was a disaster: It turned 
out terribly dry and flavorless. The next, a pork loin roast, had a stub- 
born sheath of skin that refused to crackle no matter what* My good 
friend Stephanie assured me that quality was only optional: “A proper 
Sunday roast is soggy vegetables, packaged gravy, and mint sauce out 


I HAD NEVER SEEN LAMB SERVED IN SUCH PR 
SUNDAY ROAST SEEMED TO ME A PARTICULAR 
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of a bottle. And the meat has to be overcooked. None of that 'just 
pink' gourmet stuff/' Hers, I realized, was a nostalgic though gener- 
ally accurate view of how^ most homes would have had their roast in 
the not too distant past, before epicureanism took Australia by storm. 
Even for an accomplished cook, the Sunday roast is a feast of so many 
moving parts that it takes an obsessive to get it all just right. Without 
careful planning, roasting a leg of lamb in the same oven with pota- 
toes might mean that one of the two is going to overcook (usually the 
lamb); and while you’re making the gravy, its easy to forget all about 
the broccoli and beans as they boil away to mush. 

Even so, determined to get it right, I kept at it, and eventually found 
my footing in the kitchen and made the meal my own. I came to cher- 
ish Australia s richly marbled, flavorful saltbush-fed lamb, which has 
a generous layer of external fat that keeps the meat tender while it 
cooks. I learned a few tricks to get the timing right, taking the meat 
out to rest prior to cooking the sweet potatoes, and putting it back 
in the oven to warm it up again just before dinnertime. And most 
important, I realized that, although a roast for one could be one of 
life’s great luxuries, the meal is best if the cooking and earing are done 
with company. Sharing the work in the kitchen, and the meal after, 
was key to that feeling of communion I remembered from my child- 
hood meals in Lebanon. 

Elaine and I are married now, and we do a roast every Sunday, 
T taking inspiration from memories of my mother’s cooking, and 
Elaine doing the same from hers. With our two-year-old daugh- 
ter Sara hungry and underfoot, we divide the work between us. If 
weVe pressed for time, we’ 11 do a t]uick chicken roast, rubbing the 
thighs and drumsticks with garlic, salt, and olive oil, and serve it 
with tounty an emulsion of oil, garlic, and lemon juice that is the tra- 
ditional sauce for Lebanese chicken shawarma. If we’re feeling more 
ambitious, vve’U do ten-hour lamb shoulder seasoned with sumac ber- 
ries, while Elaine makes her moms rosemary gravy to march. We 
stir-fry green beans in pan drippings with garlic until they begin to 
caramelize, and then toss roasted potatoes with fresh coriander and 
lemon and serve them with rah ini taratoiy a nutty sauce of garlic, 
lemon, and sesame paste. And when we sit down to eat every Sunday 
after hours of cooking and anticipation, w^e never care if the lamb 
is a little overcooked. In the end, it’s not the meat that matters. 

IM AL GRANDEUR: THE 
LY OPULENT TRADITION 


0 Roast Leg of Lamb with 

Apples and Fennel 

SERVES 8-lt) 

Babette Hayes, an acquaintance of 
the author’s, shared her recipe for 
this succulent roast (pictured on 
page 78), wEich is cooked along- 
side apples and fennel, perfumed 
with garlic and rosemary, and has 
a swcct-rarc crust from a glaze of 
red currant jelly and pomegranate 
molasses. Ask your butcher to par- 
tially expose the shank, which you 
can use as a sort of handle for eas- 
ier carving. 

1 5-lb. bonc-in leg of lamb, 

shank bone exposed 
Kosher salt and freshly 
ground black pepper, to taste 
10 cloves garlic, peeled and 
halved crosswise 
17^ cup rosemary leaves 
6 small, firm, tart apples, such 
as Fuji, Gala, or Granny 
Smith, left whole and cored 
with an apple corer 
1 small yellow onion, quar- 
tered 

1 medium bulb fennel, 
trimmed and cut into 
wedges 

1 cup red currant jelly, plus 
more for serving 
1 cup apple juice 
Vi cup pomegranate molasses 
(see page 92) 

Zest and juice of 1 lemon 
Mint leaves, to garnish 
(optional) 

1 Heat oven to 450"". Tie lamb %vith 
kitchen twine in 1" intervals so it 
forms an even shape; season lib- 
erally with salt and pepper. Using 
a paring knife, pierce the meat in 
about 6 places, and stuff holes with 
the garlic and half the rosemary 
leaves. Halve 2 apples crosswise, and 
place in the bottom of a 9” x 13 ” 
baking dish; sprinkle with remain- 
ing rosemary, and add onion and 
fennel. Season with salt and pepper, 
and place lamb on top of vegetables. 

Z Arrange remaining apples, right 
side up, on one side of the lamb. 
Fill each apple with about 2 tbsp. 
jelly; rub remaining jelly over lamb. 
Whisk together apple juice, pome- 
granate molasses, and lemon zest 
and juice in a medium bowl; driz- 
zle over lamb and apples. Wrap a 
small piece of foil around the tip of 
the lamb bone to prevent it from 
burning, and roast until lamb is 
beginning to brown, about 30 
minutes. Reduce heat to 350“, and 
continue roasting until an instant- 
read thermometer inserted into the 


thickest part of the lamb reads 130^ 
about 45 minutes for medium-rare. 

3 Remove lamb from the oven and 
let rest for 20 minutes. Remove 
twine, and thinly slice lamb cross- 
wise; transfer to a serving platter. 
Arrange apples, onion, and fennel 
alongside lamb, and garnish with 
mint leaves, if you like. Serve with 
more jelly on the side. 

Lemon-and-Herb-Roasted 

Vegetables 

SERVES S 

Chopped whole lemon and Spicy 
fresh ginger lend brightness to 
these hearty roasted vegetables, 
which complement the rich roast 
leg of lamb. In place of the pota- 
toes and acorn squash in the recipe, 
parsnips and pumpkin can also be 
used, 

10 cloves garlic, 7 left whole, 

3 mashed into a paste 

2 medium waxy potatoes, 
peeled and cut into L' 
chunks 

2 medium carrots, cut cross- 
wise into 1” chunks 

2 small fennel bulbs, trimmed 
and cut into 1 ” wedges 

1 small acorn squash, peeled, 
seeded, and cut into 1 
chunks 

1 medium sweet potato, 
peeled and cut into L' 
chunks 

1 small red onion, cut into T' 
wedges 

1 lemon, cut into 1” chunks 

14 cup olive oil 

2 tbsp. thyme leaves 

2 tbsp. roughly chopped rose- 
mary leaves 

■p* 

1 2 "-piece ginger, peeled and 

minced 

Kosher salt and freshly 
ground black pepper, to taste 

Heat oven to 425“ Combine whole 
garlic cloves, potatoes, carrots, fen- 
nel, squash, sweet potatoes, onion, 
and lemon in a large howl. Whisk 
together garlic paste, oil, thyme, 
rosemary, and ginger In a small 
bowl; pour over vegetables, season 
liberally with salt and pepper, and 
toss until evenly coated. Divide veg- 
etables between 2 rimmed baking 
sheers, and bake, rotating baking 
sheets from the front of ihc oven 
to the back of the oven and from 
the top rack to the bottom rack, 
making sure to stir vegetables half- 
way through cooking, until golden 
brown and fender, about 1 hour and 
20 minutes. 
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Explore The Cayman Islands 


EVom piisiine beaches Lo succulem cuisine, a geia^vay to the Cayman Islands promises deleciable global 
fare and a relaxed amhieiice. Tonterl as the Culinary (capital of the CaribbeaUj the Cayman islands 
boasLS over loO restaurants sure to please any palate. Savor an experience of a lifelime — a world a^vay, 
just one hour from hiiami. 

Visit www^caymanisiands^ky. 



Yo u Gould Win a Holiday Dinner Party! 

McCormick® Gourmet means delicious holiday entertaining ^cith family and friends. 

Create your festive theme and moiith-^^'atering meniij and you could he one of oiir 
weekly party package ^vinrlers. Enter no^vl 

Vi si t WWW, F acebo ok , com / Me Cor mickGour me t , 

\(j ]JLii'Ltia!^ iicLMJSsary. \ oid wtiitri: ijmliilwLcd. ML‘C'uriiiit:k & CuiniJiiiiy. Itit. Open Lo le^ja] residenu: (jF jd U.S &. D.C.. 1^]+. I ]/I/Ii!j 

I'jtid'f al ] l:j[1 PM I'jS'E www.raeelKjok.ajiti/mcairmickjftjai tnel fur Rules.. 



Make Your Holidays Better with Nielsen-Massey Vanillas 

Pure Peppermint Extract is made from the finest mint oils accoiclingto the strictest cjuality standards. Use it to 
flavor teas and other drinks; to enhance fruit salads or to complement chocolate in cakes, ice cream and icings. 
Peppermint is tlie signature llavoi ing for lioliday dishes. It goes >vell ^v■ith vanilla and is a great accompaniment 
to savory dishes. Nielsen-Massey Vanillas pui’veyors of vanillas and fine flavorings and the first choice of 
c.hefsj home c.ookSj hakei's, and ice c:re;im mannfac.turers alike. 


I 



\Tsit www,NielsenMassey,com. 



The Party Perfect Plate : VerTerra Dinnerware 

C-kmibining high design witii the highest standards of environmental re spoil sibilityj VeiTerras Dinnerware 
Erom Fallen Lea\cs ' offlirs a sleek and sustainable alternative in single-use tables vare. Made from 100% 
renewable and com]iostahle fallen leaves and ^taterJ these \^ersatile]ilates and liowls are the perfei t t:anvas foi 
your culinai y ci eaiions. No trees or plants aie cut do\vn to make them and they are completely cliemical-free. 
W hat's more, they arc totally safe for micro^sTwc reheat and short bakes in the oven! For a complete cco-chic 
table setting, ]iair \tdth new VeiT erra Compostalile Wot) den Cutlei y. \P 

Visit ww w. verier ra,com \fQrilQr~r~(3 



SAVEUR Travel Advisory Board 


Plan your nexi exiraordinaiy travel experience with the SAVEUR Travel Advisory Board. Oiii boaici 
includes some of the world’s most kno^^^leclgeable travel advisois who draw u]:>on first-hand global 
experient e to ( leate the perfect vacation for yon. Our \Trmoso-af filiated trawl advisors have connetaions 
with the best lioiels, cruise lines, airlines and lour companies. For you, this means access to exclusive offers 
that you can't get on your own, along \vith the best value for your travel investment. 


Visit WWW. SAVEUR.com/PianATrip. 



TRAVEL ADVISORV SOARD 
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Visit our Sweepstakes Promotions page online at wwv-/.S AVEUR.com 


O BEC0.ME A FAN OF SAVEUR ON FACEBOOK 


) FOLLOW US ON TWITTER.COM/SAVEURMAG 
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Flavored salts and sauces add depth and flavor to tempura 


F -OR-^e^TtijRtES, CRTSP-FRiED TEMPURA has been a intended specifically for the dish: a dashi^ or stock made from 
mainstay ’of Japanese tables* But according to sources dried fish and seaweed, which was enhanced with grated dai- 
like Shizuo Tsuji s Japanese Cooking: A Simple Art (Kondasha kon* The umami-rich sauce, versions of which are served in tern- 
America, Inc*, 1980), this iconic food was actually introduced pura-ya, the tempura restaurants found all over Japan, boosts 
in the 16th-century by Portuguese and Spanish missionaries, the delicate flavor of the deep-fried specialty 
who were accustomed to batter-frying their fish* Other fried When we invited the New York-based chef Tadashi Ono into 
Japanese foods, like the breaded pork cutlet tonkatsu, also origi- the saveur test kitchen to show us how he prepares his ethereal 


nated in this period* 


shrimp and vegetable tempura {see “Light as a Feather,'^ 38), 


Adapting the European technique to their own tastes, Japa- we asked him for his recipe of this traditional condiment* Onos 

nese cooks lightened the batter and created a dipping sauce pungent dip consisted of soy sauce, and sweet rice cooking 


Number J52 s a v e u r . c o ni S3 


TODD COLEMAN 



ADVE RTISEM ENT 

SAVEUR READER SERVICE 

1| BELL AGIO 

Overlooking a Mediterranean-blue lake, 

AAA Five Diamond Bellagio is home 
to award-winning dining, "0"'' by 
Cirque du Soleil® a blissful spa, upscale 
shopping, and fine art. Bellagio. com 


2 1 3RIZ0 

Brizo is a fashionable faucet brand that does 
not work in rayon and silk, but in chrome and 
polished nickel. 877-345-BRfZO or Brizo.com 


3 1 DELALLO 

DeLallo Organic 1 00% whole wheat pasta. 
Authentic Italian since 1950. DeLalloxom 


4 1 EDEN FOODS 

250f Pure and Purifying foods — organic, 
non-gnio, ethnic, specialty, and gourmet from 
a 43-year principled r^atural food company, 
Free 64-page catalog, EdenFoods.com 


5 1 KING ARTHUR FLOUR 

King Arthur Flour is America's oldest flour 
company and premier baking resource, 
offering ingredients, tools, recipes, education, 
and inspiration to bakers worldwide. 

Ki n g Arth u rFI 0 u reom 


61 LECREUSET 

Le Creuset is dedicated to the production of the 
worlds finest cookware products, designed fora 
lifetime of superior performance in your kitchen. 

LeDfeusct.com 


7 I ORBITZ 

Save 40% on hotels with Orbitz. Drink from 
the mini bar. Book a room with a view. Spring 
for the shiatsu massage. Take vacation back. 
Call B6G-Z&7-4726 or visit Orb itz.cont/S ales 
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wine and was punctuated with refreshing 
grated daikoiij as well as fresh ginger, whose 
spiciness contrasted with the nutty flavors 
of the tempura batter. 

Almost as common as the sauce are 
seasoned dipping salts; these add mouth- 
watering salinity to a food that is other- 
wise cooked without any seasoning. Ono 
showed us how to make two such salts* Tlie 
first combined sea salt with matcha green 
tea powder. Made from finely ground tea 
leaves, matcha lends the dipping salt a brih 
liant vegetal edge* 

The final recipe was the most inge- 
nious; for this condiment, Ono made use 
of the reserved shells he had peeled from 
the shrimp, roasting them until pink and 
crisp, and then pulverizing them in a spice 
grinder before mixing them with sea salt. 
The shells brought a toasty, briny depth to 
the seasoning that contrasted with the natu- 
ral sweetness of the crustacean, adding to 
the complexity of an inherently simple food. 
— Kellie Evans 

Tentsuyu 

(Tempura Dipping Sauce) 

MAKES ABOUT 2>4 CUPS 
For this tempura dipping sauce, dashi is laced 
with soy sauce and mirin, and punctuated with 
fresh-grated daikon and ginger* 

(2” X 15”) piece koinbu (see page 92) 

2 tbsp. dried bonito flakes (see page 92) 

Vi cup soy sauce 
Vi cup mirin 

14 cup peeled and finely grated daikon 


1 tbsp* peeled and finely grated ginger 

Bring k ombu and V/i cups water to a boil in a 
2-qn saucepan. Stir in honko flakes, and remove 
from heat; let steep for 5 minutes. Pour through a 
fine strainer into a bowl, return to saucepan, and 
add soy sauce, mirin, daikon, and ginger; bring 
to a boil* Remove from heat and let cool to room 
temperature before serving. 

Matcha-Jio 

(Matcha (rreen Ted Sait) 

MAKES ABOUT <4 CUP 
Finely ground matcha green tea powder gives a 
vegetal boost to sea salt for this tempura seasoning. 

14 cup fine sea salt 

1 tsp* matcha green tea powder (see page 92) 

Mix salt and matcha green tea powder together 
in a howl. 

Ebi Shio 

(Shrimp Sail) 

M AK HS A ROUT ’A CU I" 

In this thrifty clipping salt, the shells peeled from 
shrimp are roasted, ground, and mixed with sea 
salt fi>r a nutty, briny flavor. 

2 cups shrimp shells, rinsed 
2 tbsp* fine sea salt 

Heat an oven to 400°. Spread shells on a rimmed 
baking sheet, and cook until bright pink and 
completely dry, about 15 minutes; let cool. Trans- 
fer to a spice grinder, in batches if necessary, and 
pulse into a fine powder; mix with salt. 


SMALL FRY 

Like other low-fat proteins, shrimp shrink when they’re cooked. And when they shrink, shrimp curl 
up. To keep them flat for use in tempura (see "Light as a Feather/' page 3B), chefs make several shal- 
low "‘release'' cuts in the shrimp before frying. Here's how it works. —Kellie Evans 



Start by peeling and devein- 
ing the shrimp with a paring 
knife. Run the tip of the knife 
between the flesh and the shell 
along its curved back until you 
reach the flared tail. Then, 
using your fingers, peel the 
shell, including the legs, away 
from the flesh in one piece; gen- 
tly pull out the vein. 



Flip the shrimp over, belly side 
up, and holding onto the crus- 
tacean's tail, make 4 or 5 very 
shallow perpendicular cuts 
along the length of the belly, 
being careful to not slice all the 
way through the shrimp. 



Turn the shrimp over, back side 
up, and using your fingertips, 
gently pinch while pressing 
down on the flesh, moving from 
tip to tail to straighten and 
lengthen it. Your shrimp is now 
ready for battering and frying, 
a process through which it will 
remain straight* 
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Laura Lin nay 

fid tjp To Cancer Ambassador 


If truth is beauty, then the facts speak for themselves. It takes only 15 minutes 
for the sun's UV rays to damage your skin. So prelect your skin every chance you 
get. Wear sunscreen whenever you’re outdoors, even on cloudy days. Find shade 
Wear a hat to protect your face and head. Watch for changes in your skin. Every 
eight minutes someone is diagnosed with melanoma. Caught early, the five-year 
survivial rate for melanoma is 92%. Healthy living begins with healthy skirl. 


Love your skin 
Protect it 
Be kind to it 
Save it 


Protect the one thing that protects you 


biilltant 


mm 


TO LEARN MORE, VISIT CUREMELANOMA.ORG/PROTECTYOURSKIN 
OR STANDUP2CANCER.ORG/PROTECTYOURSKIN 






A Visual 
Feast 

As we were editing our latest book, The 
Way We Cook (Weldon Owen, 2012), 
we were struck by our photographers’ 
engaging images of people cooking 
in the kitchen and sitting around the 
table with family and friends. The pic- 
tures that appear on the book’s pages 
(some of which are shown at right) 
capture the spirit of the moment and 
the meal itself. Indeed, photographs of 
food— especially dishes made through- 
out generations— tell us the story of 
the people who cook and eat them. 
The images of these dishes are not 
simply mouthwatering; they serve an 
emotional purpose, bringing to life a 
memory in much the same way a spoon- 
ful ofyour mother’s cranberry sauce, an 
old recipe in a family scrapbook, or the 
smell of onions frying in the kitchen 
might. Photographs help us hold on 
to resonant moments and the flavors 
that shape them. With that in mind, 
we thought it appropriate to the holi- 
days to share some of our techniques 
for photographing food in a memora- 
ble way. Our hope is that you can use 
them during your own celebrations to 
capture cherished culinary traditions. 
—Todd Coleman 

1 . The most flattering light for food is soft backlight, 
typically light pouring out of a window from behind 
and slightly above the subject. In the photo of pork 
with apples and cider cream sauce, backlight creates 
a dramatic effect, making the edges of the dish glow 
and the sauce glimmer, and bathing the food in a play 
of light and shadow. 

2. Pick colors in the surface or the plate that echo 
similar tones in the food to create a bridge between 
the food and the tableware. This technique instills 
a sense of balance and harmony within the frame. 
The photo of the barbecued chicken wings (left) is 
tied together by black; the wild greens with fried eggs 
(right) by white. 


3 . Create frames toithin the crop ofyour photos to add 
depth and guide the eye to your point of focus. The Bra- 
zilian fish with shrimp sauce (left) isfrasned by a piece 
of banana leaf and a plate. The enchiladas (right) are 
framed by the plate and footstool. 

4 . Adding a human element to a photo of a dish helps 
to establish context and create a sense of movement. In 
the braised "lion’s head" meatballs tvith napa cabbage, 
the hand reachingfor the food with chopsticks imme- 
diately suggests the origin of the dish, while conveying 
a sense of delicious immediacy. 
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WHITE CHRISMAS 


W HILE WORKING ON tliis month s 
stor)^ about white chocolate C'Bcvond 
the Pale,” page 41), we called in more than 
100 pounds of the buttery confection to make 
bread puddings, panna cottas, cookies, and 
mousse* Given its silky texture and the way 
its pale hue lends itself to decoration, we were 
excited to work with it — until we discovered 
that its almost impossible to pipe through a 
pastry bag* Tliat can be a problem if you’re t ty- 
ing to cement a gingerbread house, or top that 
house off with a “snow”- covered roof. Unlike 


regular chocolate, which holds its shape after 
heating, white chocolate, with its high percent- 
age of slippery cocoa butter, turns runny 
Hoping to find a way to pipe it, we paid 
a visit to Jacques Torres' chocolate factory 
in Manhattan. The key to decorating with 
white chocolate, Torres told us, is to sprinkle 
in water before pouring it from pan to pastry 
bag* So long as you re working with real white 
chocolate, with at least 20 percent cocoa but- 
ter, the water reacts with the fat molecules to 
“seize” the chocolate just enough so it remains 


pliable, while holding its shape once applied. 

To illustrate his point, Torres drew sev- 
eral circles of decreasing size on parchment 
paper, then piped his water-infused chocolate 
through a star-shaped tip around the circum- 
ference of each* As promised, the chocolate 
came out thick and textured, and stayed that 
way* Torres created a series of frilly, white 
rings that became the layers of “branches” for 
a sturdy white chocolate Christmas tree* So 
when it comes to working with white choco- 
late — ^just add water. — Maria Pottage 
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White Chocolate Christmas Tree 

MAKES 1 TREE 


2i4 lbs. white chocolate (at least 20 pefcent 
cocoa butter)^ chopped 
10-20 drops green food coloring 
10-20 drops red food coloring 

1 Using a pencil and 4 Vi”, 3Vi 3”, and 
I H” round cookie cutters^ trace two circles of 
each size on three parchment paper— lined bak- 
ing sheets, leaving at least 2” of room around 
each circle; set aside. On another parchment 
paper-lined baking sheer, place both the 4Vi” 
and 2 Vi” rings; set aside* 

S Place 2 lb. chocolate in a bowl set over ai 
saucepan of barely simmering water, and stir con- 
stantly until melted, 6-8 minutes. Remove from 
heat, stir in iVi— 2 rsp. water; set aside for 20—25 
minutes to thicken. Fill the 4Vi” and 2Vi” cookie 
cutters with 14 cup chocolate each; tap baking 
sheet to settle. Chill until set* Transfer remaining 
chocolate to a piping bag fitted with a star dp> 
and using the pencil markings as your guide, pipe 
l”-long “leaves” radiating from the circumference 
of each circle. Pipe an '"x” inside each of the four 
largest circles to provide them with greater sta- 
bility. Pipe tw'o frcc-form leaves otr one o fthe 
baking sheets; refrigerate baking sheets until the 
chocolate sets, 25—30 minutes* 

3 Melt remaining chocolate in a bowl set over 
a saucepan of barely simmering water. Let cool 
slightly, and divide between two small bowls. Stir 
14 tsp. water into one bowl; transfer to a sma.ll 
resealal:)le plastic bag. Snip a small hole in comer 
of bag. Set both bag and bowl of chocolate aside. 

4 Remove baking sheets from refrigerator. 
Unmold cookie cutters and, using bag of choc- 
olate, pipe a small ring on top of the 214” circle. 
Place the 4Vi” circle on top of smaller circle to 
make a pedestal. Pipe a ring of chocolate around 
top edge of pedestal; place one of the largest 
circles of leaves on top. Continue this process, 
stacking circles of leaves, from largest to small- 
est to make a tree. Glue the two free-form lea\=^s 
together with a drop of chocolate; secure them 
standing up on top of smallest circle to make a 
pointed treetop. 

5 Divide remaining chocolate between 2 bowls; 
stir red food coloring into one and green into 
the other. Transfer each to a small rcsca lablc 
plastic bag, and snip a small hole in one corner 
of each bag. Pipe docs and strings around tree 
CO make Christmas decorations. Chill until set, 
about 1 hour. 


Uncanny Flavor 

How quickly we forget. That's what we were 
thinking in the SAVE UR test kitchen after we 
popped open several cans of black olives to 
make the onion and olive enchiladas and the 
beef brisket and pi cad illo- stuffed empanadas 
for this month’s feature on the foods of Califor- 
nia's Central Coast (see “California Eternal,” 
page 66). While we might often eschew the 
tinned staples in favor of kalamatas and other 
pungent types, black California olives are the 
ones many of us grew up with. Our mothers 
served them in the relish tray at holiday meals 
or chopped them up and layered them over 
cream cheese for our sandwiches. They're the 
olives we would place on our fingertips, then 
bite off, one at a lime. We loved their meaty tex- 
ture and mild flavor. 
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Those same qualities, 
as we learned this month, 
make canned California 
olives work better than 
more artisanal types 
when it comes to dishes 
like empanadas and 
enchiladas; their texture 
adds substance to those 
foods* and their mellow 
taste allows other ingre- 
dients^ flavors to shine 
through. 

Why are these olives 
so different from others? 
It has to do with the way 
they*re proc e ss ed . Most 
California olives are 
picked firm and green, 
then ripened in a lye cure 
that leaches out their bit- 
terness. Then they're 
0?£idi^edto a uniform 
blackness before they're 
canned. Of course, some 
California olives aren't 
SO dark and mild. Long 
a staple of California 
kitchens, Graber-brand 
olives are fully tree -rip- 
ened before curing in 
sealed vats to prevent 
oxidization. Mottled red- 
dish-gold in color, pit-in 
Grabers are more tender 
and nuttier-tastingthan 
their ebony kin* And take 
our word for it, they're 
just as equally addictive, 
“i/ ttStl'tt Ken nedy 



Flex Duo™ Range and 
Sensor Cook Microwave 


The Flex Duo" is one large oven, great for those 
big holiday turkeys. But also converts into two 
separate ovens. You can bake, roast or broil at 
two temperatures at the same time* Perfect for 
coordinating multi-dish meals. Discover the 
ultimate flexibility of this multi-tasking duo at 
facebookxom/somsunghomeoppUances. 


f /SamsungHomeAppliances 
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magazine is available in these and 
other fine retail estabiishments. 

A. CHEPS COOKING STUDIO 

GREAT NEWS! DISCOUNT 

PAIRINGS WINE AND FOOD 

Ponte Vedra, FL * 904/827-1350 

COOKWARE & COOKING SCHOOL 

Winchester. MA ‘ 7S1/721-WINE(9463) 

w w w.ac he f scookin gst u d i o.c om 

5an Diego, CA ‘ 358/270-1582 
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www.pajringswineandfood.com 

BELLA THE CORNER GOURMET 


PALATE PLEASERS 

Lewisburg. WV ‘ 304/520-4921 

HARVEST MARKET 

Annapolis, MD ‘ 410/263-6941 

w w w.Be 1 l-a T h eCor ne rG 0 u r m et .co m 

Stowe, VT - 802/253-3800 
www.barvestalslowe.com 
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PAULA BROWN SHOP 

Stockton. CA - 888/777-0285 

HOME GOODS OF 

Toledo, Ohio ‘ 419/241-3100 

w w w.b e yon dp ot 53 n d pa n s.com 

MARGARETVILLE 

Margaretville, NY - 645/586-4177 

w w w.p a u 1 ab ro wn sh opxo m 

BOB'S ITALIAN FOODS 
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ROOSTER BROTHER 

Medford. MA ‘781/395-0400 


Ellsworth, ME - 207/667-6678 

w w w.i ta 1 ia n f 00 d 1 m por ts .co rn 

IDEAL CHEESE SHOP 

New York, NV - 8 00/382 -0109 

w w w.roo ste rb rot h er.com 

BOWERY KITCHEN SUPPLIES 

w w w. i dea i c h ees e.co m 

SALUMERIA ITALIANA 

New York, KV ‘ 212/376-4982 


Boston, MA - 800/400-5916 

w w w.s h 0 pb ow ery.c orn 

JAMIE HOLLANDER 
GOURMET FOODS 

www.saiumeriaitaliana.ccim 

BRIX WINE SHOP 

New Hope, PA 

SICKLES MARKET 

Boston, MA ‘ 61 7/542- BRIX (2749) 

215/862-9809 

Little Silver, NJ - 732/741-9563 

w w w.b rl X wi n es h 0 p-CO m 

www.jhoHandergourrnet.comi 

www.sicklesmarket.ccim 

BROADWAY PAKHAKDLER 

JOANNA^S MARKETPLACE 

STELLA'S MODERN PANTRY 

New York, NY ‘ 212/966-0121 

Miami, FL ■ 305/661-5777 

Ocala, FL ‘ 352/622-FOOD (3663) 

w w w.b ro a d w a y pan h a nd 1 e r.c om 

www.Joannasmarketplacexom 

www.stellasmodernpantry.cQm 

BROWN DERBY INTERNATIONAL 

JOPPA FINE FOODS 

TAYLOR'S MARKET 

WINE CENTER 

Newbury port, MA * 973/462-4662 

Sacramento, CA * 916/443-6831 

Springfield, MO ' 800/491-3438 

www.joppafineroods.com 
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KETCHUM KITCHENS 

THAT KITCHEN PLACE 

BUON ITALIA 
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KING ARTHUR FLOUR 

THE BROOKLYN KITCHEN 

CHEF'S TOOLSfCOM 

White River Junction, VT 

Brooklyn, NY - 718/389-2962 

Seattle, WA ■ 866/716-2433 
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w w w.t he brooklyn kitchen, com 
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THE COOKBOOK CO. COOKS 

CLASSIC COOKWARE 

KITCHEN WINDOW 

Calgary, AB, Canada - 403/265-6066 

Show Low, AZ ‘ 928/537-7687 

Minneapolis, MN * 612/624-4417 

w w w.coci k bo okco oks.com 

w w w.c lassiccookware.net 

w w w.kitc he n win do wxo m 

THE KITCHEN TABLE 

COOK'S POTS & TABLETOPS 

MACARTHUR BEVERAGES 

Hattiesburg, MS - 601/261-2224 

Eugene, OR ‘ 541/33B-4339 

Washington D.C, ■ 202/338-1433 

w w w.k i tc he nta ble n o w.c om 

www.cookspots.corn 

www.bassins.com 

THE PANTRY 

COOKS' WARES 

MARCEL'S CULINARY EXPERIENCE Washington Depot, CT ‘ 860/368 0258 

Cincinnati, OH ‘ 513/489-6400 

Gien Eiiyn, iL ■ 630/790-8500 

www.thepantryinc.com 

w w w.co 0 kswa reso n 1 i ne.co m 

w w w.m a rce 1 sc u 1 i n ary ex pe r i e nce.co m 

THE STORE 

COOKS" WARES 

MCINTYRE'S BOOKS 

Waitsfield, VT ‘ 302/496-4465 

Spring boro. OH ‘937/740-4540 

Pittsboro, NC ■ 919/542-3030 

www.kitchenatthestore.com 

w w w.co 0 kswa reso n I i ne.co m 

w w w.m c i nty res bo o ks.com 

THE WOODEN SPOON 

CULINARY APPLE 

NEOPOL SAVORY SMOKERY 

Brighton, Ml ‘810/588-4386 

Chelan, WA ■ 509/682-3616 

Baitimore, MD ‘ 410/433-7700 

w w w.wo od ens po 0 n ma rket . co m 

w w w.c u 1 i na r ya p p le.com 

w w w.n eo po Is m o ker y. co m 

THE WINE SOURCE 

DEARBORN MARKET 

NEW PRESTON KITCHEN GOODS 

Baltimore, MD - 410/467-7777 

Holmdel, NJ -732/264-0256 

New Preston, CT ‘ 860/368-1264 

w w w.t he w i nes ou rce.com 

www.de □ rb 0 rn m ar ket .com 

w w w.n ew pres ton k i Ich eng o od s.com 

TREATS 

FROMAGE FINE FOODS & COFFEES 

NICOLAIS SPECIALTY FOODS 

Wiscasset, ME ‘ 207/882-6192 

Saybrook. CT - 860/388-5750 

New York, NY - 212/753-9275 

w w w.treatsof m al nex om 

w w w.f ro m a ge f i ne f ood s.co m 

w w w.cas a n i CO la ,co m 

WARREN KITCHEN & CUTLERY 

GRACE'S MARKETPLACE 

NORTHWESTERN CUTLERY 

Rhinebeck, NY - 845/876-6208 

New York, NY ‘ 212/737-0600 

Chicago, IL ‘ 312/421-3666 

w w w.wa r re n k itc he nto ols.com 

w w w.g ra ces rn ar ket p 1 ace, co rn 

w w w.n wc ut 1 e ryco m 


The SAVEUR Retail Exposure Program offers you magazines for resale and exposure for your shop in every 
issue of SAVEUR and on the website for one low annual cost. Call Linda today at 888-259-6753 ext 4511. 



Appetizers 

Reef Brisket and Picadillo-Stuffcd 

kj 111 a n a di as ■■ipiviFFiiPFi-i-PFiii-++-f-i-h->-++-(-+-#-+++++-*-++++p++-i-isii ' i ^3 

Clams in Sherry Sauce 28 

4 

O Potato Pancakes 62 

Shrimp and Vegetable TcmparaF*FFFFF**F**F*F* 38 


Main Dishes 

Meat and Poultry 

Braised Roast Pork with Root Vegetables * 62 

Dolores's Brokenhearted Chicken 28 

Grilled Tri-Tip TacoSp.FF 76 

Roast Leg of Lamb with Apples and Fennel *** 81 


Vegetarian 

Onion and Olive Enchiladas 77 


Side Dishes 

O Bavarian Bread Dumplings 

Grilled Romaine Salad with Blue Cheese and 


4.1. C^O 3^1+ii+-i-+iiiiiiii 
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Lcmon-and-Hcrb-Roasrcci Vegetables . 

Shrimp Fritters 


Stewed Beans.. 



62 

76 

81 

30 

77 


Desserts 

Anise Seed Crescent Cookies 64 

Apricot Tarts with Pistachios 76 

Baked Stuffed Apples with White Wine......... 64 

Chocolate- Dipped Coconut Macaroons 64 

Chocolate-Dipped Hazelnut Cookies 64 

Chocolate- Dipped Shortbread Cookies.... ....... 64 

O Chocol ate- Glazed Almond Spice Cookies * 64 

Cinnamon and Kirsch Star Cookies 64 

Macerated Fruit Conserve * 62 

Polish Bow-Tic Fritters 16 

Raspberry Jam Sandwich Cookies. ..**.. *****.**... 64 
White Chocolate Bread Pudding with 


Bananas and Rum Sauce 44 

White Chocolate-Cardamom Panna Cotta... 46 
White Chocolate Christmas Tree 89 


White Chocol ate -Cream Cheese Mousse 49 

o White Chocolate— Macadamia Nut Cookies 49 


Miscellaneous 

^N^atclia Cjtecn Tea Salt .....t..FF..FFF.FFFFFdFF*.F.F...... 83 


Persian Trail Mix * * 18 

Shrimp Salt..F S5 

Tempura Dipping Sauce 85 

Traditional German Pretzels 62 
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ADVERTISEMENT 




Clockwise From Top Left: Herve Mons SL Soleil; Rogue Creamery Rogue River Blue; Vermont Creamery Bonne 
Bouche; Isigny Sainte Mere Mimolette 


We'lf admit it WeVe obsessed with cheese* 
Walk into a Whole Foods Market® cheese 
department and you'ii find hundreds of 
the best cheeses we can get our hands 
on from ai! over the world and from right 

in our backyards, 

HOLY COW, GOAT, SHEEP 
AND BUFFALO 

WeVe often asked how we choose our 
international selection of cheeses and the 
answer is simple: we taste our way around 
the world. Our expert buyers personally visit 
creameries and maturation rooms, hand 
selecting flavor profiles and cheeses at a 
certain age. We work closely with gifted 
cheesemongers to showcase the talents and 
terroir of their regions. This allows us to stock 
a comprehensive range of cheeses and hand 
cut to order per your needs. 

Hungry for domestic treasures? We are too, 
WeTe passionate about discovering and sharing 
local and regional cheeses. Our cases are filled 
with American originals created using traditional 
farming and cheesemaking methods. 


Because we have your best interests In mind, we 
are always bringing in more cheeses made with 
milk from cows not treated with synthetic growth 
hormones, including a solid selection of organic 
cheeses. We don't sell any cheese that contains 
artificial flavors, colors or preservatives. 

From Gouda to Gruyere to Gorgonzola, our 
In-store specialists will help you choose the 
perfect cheese for any palate or price point. 

And they're happy to suggest pairings with 
wine and foods, too. 

THE BIG CHEESE 

With more than 30 years of experience, our 
Global Cheese Buyer, Cathy Strange, is an 
expert at detecting international food trends 
while traveling the world to find cheeses that 
meet our quality standards. 

After discovering new cheesemongers, Cathy 
works diligently with them to select cheeses for 
our stores, often securing varieties that you can 
only find at Whole Foods Market. Thanks to Cathy, 
we haven't lost track of the smaller cheesemakers, 
so you won't either. 



Tis the season for entertaining with 
Brie, a quintessential party food due 
to its unmatched flavor and elegant 
reputation. This year impress your 
guests and BYOB (Build Your Own 
Brie). Here’s how: because not all Brie 
is created equal, we reach for Isigny 
Sainte Mere Bon Homme Brie. This Brie 
from Normandy, France is only found 
at our stores and traditionally crafted 
by a farmer co-op. Their lush grasses 
make for rich milk, superb flavor and a 
luscious texture. Next, top with a sour 
cherry or organic fig spread— or try a 
vegetable tapenade. Sprinkle on crunch 
with chopped Marcona almonds, 
candied walnuts or toasted pine nuts, 
and then enjoy with friends and family! 
Fromage to you, happy holidays. 



Explore cheese with us@ @WFMCheese and 

-i WholeFoodsMarketCheese 
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adventure cruise culture exotic foodie connoisseur 



The SAVEUR Travel Advisory 
Board specialists, powered 
by Virtuoso, curate exclusive 
travel itineraries with your 
passion points in mind. 



THEEXOTJC EXPLORER 


With sweeping white sand beaches and 
sparkling turquoise waters, the Cayman Islands 
is an idyllic island escape. A getaway to 
the Cayman Islands promises an adventure 
unparalleled. The diversity^ of endless activities, 
scenery and warmth of the people make these 
the must'see- Is lands. 


Contact Diane Hoffman of Hoffman Travel, 
an affiliate of Travel Society, at 21^.513 JSl 1 
or diane@hoffmontravel.com. 


AUTHENTIC CULINARY SEEKER 

A/\exican cuisine is known for its varied 
flavors and distinctive spices. Your culinary 
adventure includes dinner at Santo Coyote 
in Guadalajara, known for its savory flavors 
and picturesque surroundings. 


Contact Anne Crowford of Coastline Travel Advisors, 
at 949.496.0872 or anne@mc.occoxmoiLcom. 


THE ADVENTUROUS TRAVELER 

India offers a wide range of experiences from 
exotic and extravagant to adventurous and 
authentic. Travef throughout India's major cities 
including Delhi, Jaipur, and Bombay to shape 
your vision of the country. 

Contact Peter Friedman of Unique Travel at 
800.245,3403 or PeterF@uniqoetrav,com. 


SAVEUR 

TRAVEL ADVISORY BOARD 
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THE PANTRY 


A Guide to Resources 

In producing the stories jbr this issue, we discovered 
ingredients and infonnation too good to keep to 
ourselves. Please fed free to raid our pantry! 

BY KELLIE EVANS 


Fare 

For more itiformacion on East Baltimore Christmas 

(see page contact the Polish Home Club (410/276- 
0636; polishcommunity.com). To make the Persian 
trail mix (see page 18), purchase sugar-coated slivered 
almonds, or tlOghl, available from Sadaf.com ($6.69 
for a 10 -ounce package; 800/852-4050; sadafcom), and 


dried mulberries, available from Puritan’s Pride ($8*99 
fora 7-ounce package; 800/645-10.30; puritan.com). 


Essay 

To prepare the shrimp fritters (see page 25), use 
chickpea flour, available from Nuts.com ($2.99 for a 
1 -pound bag; 800/558-6887; nuts.com). 

Ingredient 

For our favorite hrajids of white chocolate (see 
page 41), purchase Valrhotia Ivoire, available from 
Stirfas Culinary District ($28.73 for a 2-pound bag; 
877/641-2661; culinarydistricLcom); Perugina White 
Chocolate, available from Chocolat Boutique ($3.99 
for a 3.5-ounce bar; 803/802-9980; chocolateboiitique. 
com); Felchlin Mont Blanc Couverture, available from 
Cho cosphere ($22.25 for a 2.2-pourid box; 877/992- 
4626; chocosphere.com); K. Guittard High Sierra, 
available from World Wide Chocolate ($64*60 for a 
10-poutid block; 800/664*9410; worldwidechocolate. 
com); V^intage Plantations 33% White Chocolate Blocks, 
available from Vintage Plantations ($21 for a 2.2-pound 
bar; see above); Davao White Chocolate, available 
from Askinosie Chocolate ($10.50 for a 3-ounce bar; 
417/862-9900; askinosiexorn); FI Key Icoa, avoidable 
from Chocolates F.l Ray, Inc. ($15.39 for a 2*2-pound 
block; 800/357-3999; chocolates-elrey.com); Cacao 
Barry s Zq^hyr, available from HeinemajT ($79.31 an 
1 Impound box; 877/238*6486; jheitieman.com); White 
Chocolate Baking Bar, available from Ghirardelli ($3.95 
fora4 -ounce bar; 888/402-6262; ghirardellixoni); and 
Classic Recipe White Chocolate, available from Lindt 
($3.85 foi a 4.4-ounce bar; 877/695-4638; lindtusa.com). 


Bavarian Christmas 

To prepare traditional German pretzels (see page 62), 
purchase barley malt syrup, available from Shop 
Organic ($7.49 for a 20*ounce jar; 520/792*0804; 
shoporgatiic.com)* To make the macerated fruit conserve 
(see page 62), use pitted SOUr cherries, available from 
Amazon ($4*99 for a 14.5 -ounce jar; amazon*com)* To 
prepare chocolate-glazed almond spice cookies (see [page 


64), buy back oblaten wafers, available from Bavaria 
Sausage, Inc* ($3.79 for a box of 70mm wafer.s); 800/733- 
6695; bavariasausage.com). 


Australian Sunday Roast 

To make roast leg of lamb with apples and fennel (see 
page 81), buy pomegranate molasses, available from 
Marker Hall Foods ($7 fora 12-ounce jar; 888/952,4005; 
m arketha 1 1 foods*co m) * 

California Ranch 

To prepare onion atid olive enchiladas (see page 77), 
use Anaheim {look for "Organic New Mexico Chiles'3 
and pasilla chiles, available from Marx Foods ($19 
for a 2-oiince bag of Anaheim and $23 for a 4-ounce 
bag of pasilla; 866/588-6279; marxfoods.com); COtija 
cheese, available from MexGrocer ($7*95 for 10 ounc- 
e.s; 877/463-9476; nTexgrocencom); and canned black 
olives (see Kitchen, below). 

Kitchen 

To prepare the grated daikon and ginger sauce (see page 
84), purchase kombu, available from Swanson Health 
Products ($8.73 for 2,Tounce pack; 800/824-4491; 
swansotivitami ns*com), and dHed botlito flakes, li- 

able from Amazon ($14*80 for a 3*52-ounce pack; see 
above). To make matcha greeiT tea sak (see page 84^ , u.se 
matcha green tea powder, available from Nuts*com 
($18.99 for an 8-ounce bag; 800/558-6887; nuts, 
com). For our favorite brands o f canned black olives 
(see page 89), purchase Pearls, available from Amazon 
($2.26 for a 6-ounce can; see above); B&G, available 
from Buythecase ($.33*48 for twelve— 6 -ounce cans; 
781 /8.34-6560; buycbecase.net}; Lindsay, available from 
SbopboodFx ($2*89 for 6-ounce can; 800/990-6.398; 
shopfoodex.com); and Graber* available from Amazon 
($1 1.99 for a 7. 5 -ounce can; see above). 

Correction: In the map that ran with 
^'Cassava. Nation" (November 2012), Guatemala 
was mislabeled as Mexico. We regret the error. 



r?. ? : 


This product is 
from sustainabiy 
managed 
forests and con- 
troiied sources. 
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SPECIAL ADVERTISING SECTION 


Pearl Puddles 

A Kate Hines Collection 




Experience exquisite, timeless, 
and accessibly priced freshwater 
pearl jewelry and stone Simple, 
elegant, and of enduring style, 
the collection enhances everything 
already in your closet. 

800-56V5509 

www.pearlpuddlesxonn 


Falk Copper Cookware 

Handcrafted InSimm stainless-lined, solid copper cookware from Belgium 
for serious cooks. No other cookware conducts heat more efficiently or 
evenly than Falk. Copper is a superior conductor of heat, almost twice as 
conductive as aluminum, Discover the advantages of copper for yourself, 
exclusively at our website. 

888-575’’325S 
www.copperpansxom 




Pizza Napoletana 
in Your Backyard 

Introducing the Napolino, Enjoy 
authentic Italian wood-fired pizza, 
hearth bread, and incredible roasts 
and grills in a Naples-style pizza 
oven. Fully tiled and ready to go. 
Set it place and light the fire. Learn 
more on our website. 

800“407-5119 

www.fornobravoxom 



Get the New Nespresso U Machine 

in Coffee is your source for top-quality coffee products for the home, 
from gourmet espresso beans to amazing automatic coffee centers. Pius, 
find a great selection of espresso machines, coffee makers and coffee 
grinders. Visit our website for our complete selection, 

1^"^ in Coffee offers the complete line of Nespresso machines. The 
Nespresso Capsule System is the easiest way to make great tasting 
espresso coffee. Nespresso capsules seal in freshness and ensure perfect 
flavor and aroma in each cup. 

800-709-8210 
WWW. 1st i n cof f e e . co m 




It’s Fun, It’s Unique, It’s Remembere d! 

Since 1990, The California Wine Club has been delighting recipients 
with handcrafted wine from California’s best artisan wineries. We seek, 
taste, and ship the very best! 

Holiday gifts include two award-winning wines, plus the dub's 
informative 12 -page newsletter, Uncorked"^. 

Send as many months as you wish, A new winery is featured every 
month. $49.95/month (includes s/h.) 

800-777*4443 

wwwxawineclub.com 


Holiday GifLpuide 






SPECIAL ADVERTISING SECTION 



Love to Cook? Hate Hard Flooring? 

GelPro® Plush is the most comfortable and luxurious floor mat ever] These 
ultra-premium Plush mats are 50% thicker than original GelPro mats. Each 
mat is specially engineered with a patented gel core reinforced with an 
extra layer of supportive foam to cradle your feet in comfort. Experience 
the difference a GelPro Plush mat makes in your homel 

866-GEL-MATS (435-6287) 
www.gelpro.com 

GelPro / ■ ‘ ■ 


Master the Art o fPiz za 

Kalamazoo removes the barriers between you and great pizzas with 
the amazing Artisan Fire Pizza Ovent No waiting for massive amounts 
of stone to pre-heat No expertise needed to manage the fire. 

No installation. Create artisan pizzas whenever inspiration strikes. 

800-868-1699 

www.kalama200gourmet.com 


V 




Argentine Inspired. American Made. 

Grillworks grills are based on a patented, adjustable grilling system 
developed specifically for open fire cooking. Tactile, dramatic, and 
simple, they are designed to be seen. A standard for more than 30 years 
now, these grills remain the favorite of chefs and critics from James 
Beard himself to the latest Beard Award winners. Crafted by hand in 
any size, built-in or freestanding, in Michigan. 

'"We found our grilling partner in Grillworks” 

- Dan Barber, Blue Hill at Stone Barns 


855-434-3473 
w ww.thegr i I le ryxom 


GRILLWORKSinc 

wtxwi-fircd artiiiarLLil grills’'” 


Kwik’pak Fisheries 

Kwik'pak Fisheries is proud to present our Smoked Yukon Keta 
Salmon products. 


Our wild Yukon River Keta salmon are unique in one very key 
aspect: they have roughly three times the Omega-3s of any other 
wild salmon in the world. That's because the Yukon River is over 


2,000 miles long. 

www.kwikpaksalmon.com 
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TRE OLIVE 


frAl 1 A.H OUV[ Tl£t 


Adopt an Olive Tree 

for or>c year from our grove? in 
llajy 3iid vve will send you tlie extra 
P virgin olive oil from your tree. 

1 00% Italian fjttra Virgin Olive Oil 
from olJvc& grown In [Uily pkked in Italy, 
prt-5£cd in Uajy and poured in Uaty. ^ 

For imrr Inrmmjllon vksll uji at ^ ^ 1 ' 

tww.trcolivexom Tt 


*An dMr Use adoplK»i makes 
a pertm aitd uinto^c ^ tor 
wtUtJr>E$, falnhds^ vid halki^ 



^ Stainless Steel Food Containers. 

happy tiffin xom 



Go online to view 
more of our eco- 
friendly products. 


if l»-C BP K i^B irid.-^li »t ill hi 





PIEROei 


As wj /few Jtat Times d Tmthe 

We make our pierogi by hand, using the finest 
ingredients, then fully cook before packaging. 

They arrive fresh a^vour door ii>a reusable foam cooler. 





CABBliE, POTJffo & GIlfESE, POTATO & ONION, 
FBBMIirS CHEESE, BIUEBEBBY OB PRUNE HLUNfiS. 

ONE DOZEN PIEROGI PER TRAY 

BOX OF G TRAYS $4£ KAPUSTA + 5TRAYS S48 PDUSH PICNIC m 
BOXQElOmAVSSSa POUSH PARTY PACK $G9 CALL FOR S&H 

www.milliespierogi.com • 800.743.7641 

jja BROADWAY, CHICOi^ FALS, MA Dioa .Ja 



SOLID COPPER 

Meat Diftusers and Defroster Plates 

-Equalized Heating™ No Hot Spots in your pans 
Copper Conducts Heat Better 

'Yww.bellacopper.con; 005 218 3241 


, , daiya 

Fall in Love. Again , deliciously dairy free" 





A deliciously dairy free cheese alternative that 
allows you to enjoy all your favorite recipes. Again 


Pareve 




Saucy Mama™ makes gift giving easy with 
themed gift boxes, like our Mustard Lovers 
pack or Boozy Suzie Cocktail pack. Or 
make your own gift basket with a variety 
of our unique mustards, marinades, wing 


sauces 


and 


more: 


1 


Available for purchase 

AT BARHYTEXOM. 

80tV2274983 


SAUCY MAM A^ 


Get Sauced This 

Holiday Season. 


Buckle Set SIISO Ostrich Belt $210 

Bracelet $450 


Catalog 888-206-3617 
www.silverbuckies.com 
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MOMENT 





TIME 12:55 P.M., January 10 J997 
PLACE Saint-Benoit-sur-Loire, France 

'■» ra (I IK a i i - ' | i.i 

As in much of France, at Abbaye de Fleiiry in Saint-Benoit-siir-Loire, meals are a sacred pleasure, 

4JL> laKBi;. '■■■;iajiaK“ii'''~'‘»as"iaj ' i; ■;aBj'“'“';ra.'L» 'i'“ 
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The perfect accompaniment for 
Foie gras and free thinking. 


Authentic. Elegant. Elavorfui. 
Nothing pairs with fine food like cork-finishcd 
Bclgian-stylc ales from Brewery Ommegang. 




Mcfmfpm Ale HPA Beighm P^ile A/e Wheiti Ale Rdre Ai/iber Ale ^ Dulfbel Ale Iheee Philosophers Qtitidrftpel Ale 





NOBODY KNOWS 

EVEN HEAT LIKE KITCHENAID. 






* >.«* 


Th e oven \A/ith the most even baking* 

There's only one Even-Heat™ Technology, Ours. And it delivers baking 
performance like no other, ensuring your creations turn out just as you intended 
See what our heat can do for you at KitchenAid.com/cooking. 

Nobody knows the kitchen like KitchenAid. 


Kil:chen/%icl 


FOR THE WAY IT'S MADE* 


(^V C 2012 Kitchen-Aid- rights reserved. * Among -eading premium orand 30-inch wall ovens. 



